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Hosth Daltota Dixiv., Grand Porks.- 
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HF-$0*83 HC-$7*35 Plus Postage^ 
booking iDstruction; CurricUl^iB Guides; ^tpoods 
Instruction^ *H0Be Econoaics; vInforBation Sources; 
Instructional kat^rials; Jundor High Schccl Students; 
♦Halnstreaaing; Teaching Technigues^ ♦fisuallf 
Handicapped;, worksheets 

ABSTRACT \ , ^ . . 

This instructional package, developed for the*ho«e 
economics teacher of aainstrea«ed visuall; impaired students, ^ * 
provides food preparation lessdn plans appropriate for the junior 
high lei^el* ^irst, teacher guidelines are given, including \ 
characteristics of t}ie * visu ally ispaired, orienting such students tc 
the classrooi, orienting class a^sh^ers to the visually iapstired, . 
suggestions for effective teaching^ and sources of assistance for 
teachers such as reading Materials , org^^izations^ aij#,ag€ncies« • 
Hext, the food preparation unit objectives and unit generalizat^ns * 
are given*, f olloved by six lesson plans. Ihe topics of the lessens . 
eure kitchen applieinces and eguipaent, kitchen, vork areas, cleanlin^s 
in the kitchen, measuring techni'gues, practicing cooking skills^ and 
outdoor. cooking* Each lesson includes objectives and generalizations, 
a pre- ajid posttest vitfi an ansver key, a list of learning activi^des 
(i«e« teacher lecture-demonstration, information sheets designed fox 
all students and some especially for. the blind,, vprksheets and 
worksheet l^eys, games) additional learning activities, suggested 
filss, books, kits oif other resources, and special notes to 
teacher for presenting Jbh'e lesson 1u> the visually impaired students* 
Concluding the package is a 'list o^addresses for food resource ^ 
materials (pamphlets, books, cassette tapes, films) and a 
bibliography ^on foods and cookbooks mith. indication Kheth^er is 
available in large tfpe^- braille, or record* iThis Instructional 
P^ackage is one of a. Beries.of instructional packages Jdeveloped as a* 
part of a j^roject titled Development cf -flcme Economics Curriculum for 
the Visually Impaired*) (JH) 



^ " lE(e^roductions supplied by BOBS ai;e the be^t that can he <made * 
* • ' • . from the original document* » ♦ 
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Ihis instructional- pack^e is one of a series o^^tructional 
packages <3evBlbped as a part of a project entitled 'Developi^t of Hbrne 
Ecoimic^ Curriculum for t^ie jVisuaily Lrpalred"' The focus of these 
instructional packages is- to^ airect/the horns economics teafcher' toward 
successful integratlxai of Sife visually lnpaired student intc! the regular 
classroom. TMo conc^t "areas were selected for the instructional pack- 
ages because o^ thiir pl^^cal orientation; they We food pr^ation 
and clothing cpnstjLitlon. Other areas of home economics" with rai5iiiun . 
physical^orientiation (such as- nutrition) were,not selected since tiiese 
areas woikd require the least ad^tations foi th^ visually inpairedH 
students. • . , • ,. 

Curriculum was- developed within tlj^e areasJbased t^xxi content; - 
identified, by curriculum; guides to be apprppi^iate for the junior higji 
age level. Ihe instructional packages include the following: teacher ' 
guidelines for successful maliistreaming, objectives, -gkiera^LizatJons,, - 
pre-test, learning activities, post-tests, fup^thef activitii.' and; 
.suggested resources. The infortnatioh sheets have two title placinente.< 
Titles in the upper left tomer are for all students. Tifeles which are 
centered are for the -visually i|paired student ^y 



Lessens are planned for mare than one period of Msttuction. Care- 
ful study ?)f each lesson by the teacher will help detemdne: ' ' ' 

'1. The amount of m^t^erial that can be covered in each clasa ' ' 
period. ^, ; , . * ' 

2. Skills vAiich must |)e demonstrated. 

■ 3 . Supplenmtary matei^ls which must be ordered. • ■ 

>► 4. • ResQi&ce person thai nusfe. be omtapted.- ;'!; • *' ] 



• The project staff expresses appreciation for the valuable contri- 
butions made by many individuals to this project. Their coninents and 
suggestions helped Influence th^ content matter and the revisions which • 

' teaSrs V "istructional package 'very useable by hqnE economics 

We are especially grateful to Pamil^a Trudeau (Special Education ^^ 
Teacher) and the home economics students at the North Dakota School 
for the^Blind. Vftthout tjian, the field testing, would not have been ak 
meaningM.. The field testing of these materials insured tSr appro- 
priateness when teaching visually Impaired students " , 

-apecisa appreciation is given to the* project consultants. Ihey 
wer^ Dr.- Ruth P. Hu^s, Head of Hrime Economics /Education, ancf Dr. Sharon 
Redick, Assistant Professor of Horns EconomL^ Eciucation, Iowa State • 
IMversity. Appreciation is extended to these individuals for the know^ 
ledge and eneoi^gonent " given u?. ^ ' 

We ap^^cdate the svppart givai by nunerous- state si4)ervisors of 
ias^ economics. These individuals also gave suggestions of possible 
reviewers frcm their respective states. The reviewers for the instruc- .' 
■S^J^^^*.^^' Anderson, Fargp North Hi^ School, Fargo, 

North DakSta; Xa Vonne Jackson, Carlisle Hi^ School, Carlisle,- Iowa: 
Hazel vjohnson. Central Jupior Higji School, Sheridan, t^roraing; aiid 
T^^J^'^^" ^^epartment of Home Economics, IMversity of North Dakota, 
Grand Forks, North Dakota, tfe thank them for their conmmts and ideas 
f 015. revisions. ... 

The siqjport and advice given.by m^bers of our Advisory Conmittee 
is ^eatly appreciated. They provided a broad viewpoint and varied ex-^ 
•P^^sg, ^ ^ 9^ tfaihstreaming the visually impaired. The conrait- " 
tee merfj^s were: Myttl^lson, Ed Christianson-, Jane Ifesslnger, Ruth - V 
mi, Kathy Riske, Susan Otto, Betty Bender, Dean Stenehiem, Threese ^ 
eiaik, and Majore levering. ^ *' " 

* < • • • 

Appreciation is also .extaided to Jean' Thomas ,• Assistl^t Cm 
Administrator for the State of Nonth Ddcota./ Her guidance was most hfelpful 
in the ixrplanentatioi of this ptoj^ect. / . 

■ We tliank lois Schneider for her part in the initiatitav and develop- 
ment 'of this projict. / ^ - ^ » 

' V. / 

Vfe appreciate the help of Carol Kelley, (Sraphics Designer, Instruc- 
tional Connunications for the illustratipris and drawings used in this 
publication.- \ - ■ , '^z ^ . ' , . , 

• vjr '1 .. •■ ■ . . / • ' : 



' We further wish to adoiowledjge the/ invaluable contributions of the 
iwoject secretary, Karen Blegen» and the project brailUst, Carol Strlnden, 
v*p, typed and brailled this many drafts^ and revisions of these matefials.. 

■ \ • • */ • ^- ' * . • 
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' ^GUIIMJNK FOR lE^CHEK^ 
^1*10 Are the Visually Imp aired?. ^ -.-a 

"^^f Students, .^se visual acuity is too. lowNBar reading' print or 
• P^=^>ch^ for eaucatim aredSlsified S 

educatWly bUnd.l Educationally blind children may need to rely Slelv 

S^TS^ f^l^^ ^ vsesble vision for shgpe and form perception 
Itost blind, students cah nove ar(Jund readily^ f^Siar surromtos • 
g^b^useti^haveii^tperc^tion^e^ . 
ffiwever. raost educationally blind, children kll ni^d to have sote orien- 
tation, and nobility training in unfandllax |ti^ V ' . 

_ Partially si^tek students haye iiraitgd-<jision ^er correction. " 

students are able to and sbould.be .aida^aged to use vision as 
tite&.mjoi^avenue of learning.^ ftjwever. th^y need to use large 
print and/or magnification' of sotris type.. • .. • / • • 



Characteristics of the Vtsually IhpdLred 



Ote camionalty betj^ 

SSSSlSf'^ studgt has the same types of need^ jc^fS^s.^ 
, apprehensions as any otiikc student his- age.'- Therefore , it 4>uld be in- 
^?n^f^.*^^ unacceptable bAavioi^al characteristics of 
the ylsuaUy inpaued studait are caused by- his visual loss. - ' 

M 14 c 5^ October 1963. issue of "Ihe New Outlook for" the Blind", pub- . 
lisjed by Ae American Foundation for the Blind, featured the following 
.cpiotaticn ftom Pierre ViUey': "Before aitything else., it iTn^s^to 
f fimdamental truth that blindness does not affect the 

'7^%^^^' • • • no ™ent^ faculty of the' blind 

xs- a£fected in any way. " - . . - . f 

Meeting &e Visually Jjopaired' Student ... \ 

XirJ't^^u^l.'^^^^^^''7°^ the visually inpaired stadent 

^^^i;^ ^ meeting mi^t be.wlth die school 

SZf^S Si?f ^^-^ ^ ^ "^^^ with: the student and hi^/her. parer^ts. 
^^JS^^TS^^.f^^J^ "^^ the student's inpalnnent and Jiiat. if 
arqr, inplication xt>d.U have on. his learning.. 7^ ■ " ' 



Gloria Calovlnir, ; lfein8tteaiiing«the Visually Inpaired Child , p. l! 



/ . 



Orienting the Visually liapaired Student to the Cl^sroom 

After the.iiiitlal meeting with the visually Inpairid spadent, a- 
tour of the home economics classroom would be helpful tcJfamiliarize the 
student vdth the rodin surfoundlngs. . This should be done when no other 
class maajers .are- in the room. One of two nethods may be used: 

: 1. You may offer your- arm and becom? a sifted 'gui^i ' 

* 2*/ Uje student may prefer to travel around the' room alone. 

• ^^fc ^s.t^^t wants a tour, start- at the ri^t«mLl, letting the 
stu^t trail»;^the back of his/her -ri^it hand over and around objects. 
Do this f pr the/kitchen area as wel]^ as the classroom. In a large room, 
it my be easiet to learn to kriow oiie wall at a tinte, returning each time 
to the.doar. It may .also be advisable to verbally describe' the room 
indicating total, placement. ' . (. • 

Each room has certain landmarks such as a clock, the sound of the 
refrigerator, or warmth of the sun throu^ the window. Sound, smells, 
and irregularities all help the visually inpaired student orientate him/ 
herself to the room. * ' , 



Orienting Class Menders, to the Visually Impaired Student / 

t- . If at all possible, orientate the other class menbers the 
^^^ualiy impaired student is not present. Siform the class merfjers of the 
visually impaired student's limitations and capabilities. Allow x time for 
a question-answer period with the class menber^ You might also want to 
distribute the.-panphlet "What Do You Do When You See a Blind Person". 

.-•* ' . ''■ . ^ , 

. ' ':- " ... ' ' ' t . - . , .. 

Suggestions to Help Make Your Teaching More Effective 

• ■ — : ■ ." :.. "•■ 

1. First and foremost remenber that the visually iinpal§isd$»student 
is an individual! Respect Irim/her as a person in ids/hk own 
ri^t: . . 

Talk directly to the student ,*never -with your back to hini/her 
or dtfecting your cotwersation to another part of the room. 
Your speaking voice need not'be louder than normal, -but speak . 
, distinctly. Remenber, -he/she is visually inpair'ed,^ not hear- 
ing^imaired.. . . . , 



2. 



^h,,. student know vAoeh you come into the room and*\Aieti vbu 

f are/leaving. ,„ - . ' ' ^ . . 

' 4-^ Treat hliB/hier as Jou would a sifted person. Guard against, 
speaklngr^iout hilWher or' igioring hiio/her in conversations 
with others:" " - ■ ' 



5. When- teaching, be organized and consistent In you3& explanation* 

. / 6* If you rearrange materials- or equipment, make store you advise ' 

^ ^Jite learner of the chan^» 



.7. Ask the student for ideas or adaptations.-^ ^ ' \ 

' • ' ; 

8. Allow the student enough time to succeed in hisAier activities. 

When Teaching a Lesson ^ . . . 

1. Tell viiat you are gping to do, then in an orderly'^tep by step ^ I 
_ - * process, prx)ceed, iSsing words to build a clear mental Ixcagg or • ' *^ 

' - . word picture of the mate3dQls>4id ^uipment to be used and 

\*at the end^ result should be. . • • 

^ 2. Uses^pecific ^rds and directions. E4>ressions such as "over 
here^, '*over there", or "right here" are too vague and should 
be used sparingly. Say "let me sIkw you" and guide him/her 
to it', or "let me. take your hand" and place'it on the object. ^ 
'Or say "to your ri^t",:"to your left" or tap the object and 
'say "it*s here", if he/she can determine the direction of liie 
scurid. A visually inpaired person must r alV m .his/haf se^e 
of smell, touch and sound to guide him/her, so^^descriptions 
and .directions should relate to these senses \ghen possible. 

.3.' Allow CToxi^ time to learn the task. Don't rush throu^ the 

^ ,^^4esson. < 

How tiidi Help Should You Give the Visually liripaired Student? - ' 

* ■ * 1. Let him/her do as much for hlm/herself as possible. If hii/ishe 

^ ^ develops t^thniques suited tx> his/her needs , Ijst him/het' con- 

^ . ' tinufe to use them as long as they are safe. . • 

2. Try not to over-protect. However^ do not leave a Reamer . 
. totally alone until tile technique liaiS been maspAred. Thid^ / 
: avoids fruartration and pibssible accidents, jr 

■\ ' ' 



Where to Fikd Help 

y . . - • ■ • 

1. Braillie or large pridt textbooks are usually available throu^ 
the\State- Department of Public Instruction.' .However,. allow 
aboi:^ 2 months, from the, tine you send.tlian the reguiar^extbook 
until the braille or large pti^t textbook is returned to- you. 

2. L^8e\pri.nt books- for the p^ially'sighted are-available at 
the cost of lOc/page thrSu^ Graphic Systems, Inc., XAO 
Bradford Avraue Plttebur^, Ea.. 15025. In many states , . , 
governnent fundis *<3efeay* the additional gbst of a largBy print 

•;^ditidi over a standard pj±it book. ' , , 



. ' - . " . ^ v .> . 

^' c?onBainity for a braillisL This person could 

I- ^^3llle Infomation sheets and tsests las well'as trteslate 
. braille materials for you. \ V • 
■- ■ , *• • ; •• \ i 

' .-^^y If there I5 not a braillist In your comnunity, you may have to 
rely on other means for giving written 'information and testing' 
♦ -J y^jr visually Inpaij^pd student. Cassette, tapes have been 
, . sifccessfully used for this. Another possibility- would be a- 

budjy system Mbex^ a normally- sifted student would read or ^ ' 
. . assist/iChe visually inpaited. student. 

^* ?ltrf"^^ Printing House for the Blind manufactures a 

maehlne called APH. Variable Speech Control Module < IMs ma- ' 
/^htae i§ very useful for the visuallfiipaired students who 
mi^t prefer to listen to recordedynaterials rather than read. 

6. The American, Ihermoform CorpqrationWiufactur^s a ahemofoW 
Brailon. Duplicator fqr duplicating teaille nfeterrfals. - " 



Suggested Reading Materials * * ^ • 

1.. '-What Do You Do When You See a Blind Per^iofiTh Available from* 
- American Foundation for the Blind, 15 West 16th Street • Ntew 
York, New Yoric 10011. ' > ^' : • .'t . 

2. "The Response of Individuals Beginning Work with Blind Bersons" 
The New Ou tlook for the Blind . January 1973 Vol^ 67'#i;p. 1-5. 

L^^r!3^ ^ 'Ix)ok'?V. Available from The Vision Team; 
OUJI Eden Prairie Road, Minnetorika, Minnesota 55343.. ($1.00) 

4. .•'Mainstreaming the Visually Inpaired ChildV^^ , 

J'f^^lf^-^^^^s Center, 1020 South Spring -Str^^ , 
Spring|reld,"jllinois 62706. f ig eet. 



Resources - Private Agencies 



\ 



X. American Foundation for the Blind, Inc. 
. . Chicago Held Qff icet 
Suite 738 V . ^ ' 

500 North -Michigan Avenue , ' " 

Ch^^, Illinois 60611 ' ' . , - • 

U'rovide?, print and braille catalog of aids andctevices for 
sale) . . ^ 

■ ■ * ' 

2; American Printing House for the Blind. Inc. ' 
Post (tffice Box 6085 

1839 Frankfort Avenue ' ' 

Louisville, Kentucky 40206 . \ 

. (Official schoolBbdk prlntery for the blind in' the U.S.) 

K ' • - . • 



' Blind Service Association/ Inc. " • 

127 North Dearborn ' v# • . ' • '-^^ ' 
Chicagp, Illinois 60602 ' . > . . 

... (Records .'textbooks on £^)es arid discs) ■ , ' " 

Braille Transcribers Club of Illinois. Inc.-- 
Suite 1515 . • • 

30 Vtest» Washington Street ■• l . « ' • 

Chicago, niinols 6d602 • . . ' ' . 

(Provides, volunteer .transcribirijg of textbooks in brdille) . 

Catholic Guild fcr~ the Blind ■ ' ' ^ 
67 West Division Street - - , • ' 

Chicago, Illinois 60602 , ^ ' . ' 

. (Traiscribes materials in braille, large type, and cassette) 

Educatioi^ Tape Recordings f ot the Blind " 
10231 South Kedzie • - ' . ' 

Evergreen Park, Illinois 60640 * 

(Tapes textbooks) ' , , ' . ; 

^anna^Bureau for the Blind and Visually Handicapped 

22 Werft Madison Street - 
Chicago, Illinpis 60602 ; ^ ' • 

(Transcribes material in braille-, tape recording, and large 
type) • , ' o- 




Ihit q>.iectlves' 



I. 3he s tudmt will be' better able, to prepare selectid recip'es^'by > 
, . applying^faowledge of kitchen placement, use of 4dtchen appliances- 
andequ^pfeit, cleanliness, and measurement, techniques. . 



Unit Generalizations 



I. .The arrangaiient"of equipment and appliances in kitchen Urk areas' 
influences the usie of energy, time,. and notion.-' ' \ ' V. 

• ■ ... • ^ . \ ■ \ . 

II- Properly, chosen and correctly used equipment arid appliaick 'can ^ 
♦contribute to econoniLcal .apd effective performance of homaaaklne ~ . 
tasks . • «^ ' . * - ■ ^ , 

III. - An understanding of the ^capabilities of an appliance may aid tHe ' ' 
homanaker to beqome more creative and e(^icient'. • ^ • ' . 

,iv: Cleanliness- li^djoratories and at home helps prevent -the Spired 

of germs and contributes, to the petite appeal of the food prqiared. 

g. draper neasiiring techniques lead to a better assuranck of reeioe ' 
success. • " ■ ' . ' " 

>•-• 

VI. .' 5ki;Ll In preparation qf food can.be us^ to satisfy family values. ' 



Vir. Mafe sati§facrair 



may' be. obtained \ghen one is familiar with 

it A * 



^ ; tiie^gfnis tis^diin titi recape. 

yXll^ Pafec^patioii^ planr^ preDaring, and serving roeals^ ea 
- ' soiirce of pleasure and saMsf action. It can also provide- 
turiity for creative e34>res^"* — 

LeasonOutline * . 

Objectives.. -/ . . . . ; ^ _ 

II- Generalizations I ' ' 

III. Pre-test '\ . ; «^ 



sap. ^e a 
an oppor-* 



IV. Leaaoilngf Activities • 
V. ' Post-teat'"' • ^li^ 

VI . v Flirther Activities ' 

• •. . , ■ -• ■ • r 

VEI. ^ Suggested" Resbilrces ' 
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■> IndlviAial Lessons V " ' ' •• ' . 

^I.'Tfess'on 1: ICLtchfih Appliancses and •Equipment 

■ \ ' ' ' . . * • • ■• * * '. 

A. Objectives: . . * ' " " ^ . . 

• • • •Jf,^*^'^*^^^ ^ better able to idaitify and .use the • *. .* 
^ • follwdni: kitchen appliances: range, refrigerator, blender, 

electric ban open&, dishwasher, kid electric into 
.2. ' The studerit will be better able to^fdentify equipnmt • 
• • coraimly fbund in, tite kitchen 
' ■ 3. The studoa^will aje''better able, to conprehend and apply 
. j> ^ / kitchfih practices ^*en using appliances and equipment, r 

■ B. Gaieralizatipnsi'' ' ' , • ^ . • ^ V' 

<4/properl3r^sen- anjd correctly used, equipment and appliances 

'''^ ^*te,to taie ecbiaonical and efftetiw perforii^^ ^ 
5 tasks. . ' 

M WJderstandLng of the c^abilities of an appliance nsy 
•'•''T die homenaker t^become mare CTeative and e^cient. ' 

^c. p^e-tes1^ . ■. ,:. . .. _ : .. . . . . .; ,13' 

,D. Learning Activities: .... _ . . ' ■ i, 

1- teacher rl^ ture ttemonsfaration; Usiiig and carina for kitchsi 
equipment safely. r \*- . • 

2. InfonbatiCTi- .Sheet; " Kitcto- Equipment:: . 15 ' 

3- Word Search: . A; game used to: identdtify tiie proper name and ^ 
• "''^^use of -oonnrai.jkltc^ equipment . . . . .' . . '24' 
4* Infonnatton gieet;- (Visually Inpilred student) ''iearniiig' 

ta ige. tHe-Rmgie" . ^. 26 . " 

5 . Tea cher -Lecture .Demonstration ; Using '.and caring for kitchen - 
. .appliances sately. , • " . 

' 6,. -^rksheet : Use'and safety pre^jntHma fnr- v^♦-/^h?n 

^lia^es , . , . ... . ; . _ . ^. 30 

. Q^s; Survey;. Analy^ the frequency and^cypes of kitchen' 
accidents students have had.. Have. <aass develop, accident ' 
-prevQition ifieas, • . - (, ."^..-4 . ^ 
8. "Spiikto'Wg^ 4 to coiprehaid and ^ly safe kitchen 
. . practice when .using pliancies and eqiiipmenfr , . . , ' 32 
^ ■ 9. Investigation: Cliass<^men4)^ .i?jvestigate die use of micro- 
xrave ovens at homeand iir restaurant^; analyze advanta^. anci 
^- gs^dwantagess. ^ • " • . c 

It), danonstration; As^c a st»re representative to. dentt^ 

* the proper use and cdre'of a microwave oven. Follow ijith a 
Class evaluation ofMt6 usefulness/' Discuss safety practices 
to be followed. v ^'--^ ;• , 

;|.-^]fost.t^8t/„ , v-r^ ; ."-33 



Rjrther Activities: 



1. IHscuss VTith your nbther ai^ refermce books she nay have 
on various kitchen appliances. Are there any features of 
the^liance ycni or your nother wsre jwt -aware of? 

^ J ■ 
Suggested Resov[^ces: 

1. ELlmstr^s 

a. "SbhII Wanders in the Kitchen"*- RuKbernBid, Inc. • 

b. '.'Safety In the Kitchen" - Franklin Clay illms, Inc. 

c. "^ace Age Cooking" - ^Mxitgomery tei 

Notes to die Teacher: ••« 

1. Instruct the educationally blind student^to use a^^^te 
^ sheet of braille paper for the pre*test. The student should 

list nudjer^ from the left hand colxim followed: by the 
appropriate lettes from" t±e right hand colijfin. ^ 

2. Provide the educationally blind student with a flannel board 
. and a box of bulletin board, tadcs. » For the Ward Search, the 

■ stuc^fwill' mark the first and last letter of the correct * 
ansMei5*it3i the tacks. Another metipd wuld be have the 
stud^ braille his/her answer on a si^jarate sheet of braille 

. p^jer as each answer is located. < ^ 
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.1 



(iTCHtN Appliances and Equipment 

?RE-TEST . ^ 

hO Possible Points . 



Name 

Class 

Date 



vlllull'^Ll^^^rrfJ^^^^^^ TO OBSERVE WHILeIn ' v..;... 
KITCHEN AREA. (10 POINTS) ^ . V 



A. 
B. 

D.. 
E. 



; ■ 




J-' 



2.- Match THfe following kitchen appi.iances and equipment 

WITH THEIR PROPER USE. 130 POINTS) * 

A. ' Measure dry 'Ingredients 
Removes peelings from 

FRUITS and vegetables 

Measure liquid * ingre- 
dients 



1.. 


Range , 


A. 


2. 


, Refrigerator 


B. 




Dry meas- 
uring CUPS 






Liquid meas-" 
uring cupS 


. D. 




Measuring' c ' 

SPOONS 




'6. 


Vegetable 

•PEELER X 






Pastry 

'BLENDER 




■ ^* 

> 




H. 

• r. 




shortening 
Cools food. ' ' . 

H. fllX INGR;EDIENtS (eLECTRIG) 

Measure small amounts of 

•INGREDIENTSr ' ' ,r, 



ERIC 



— e 

A 



14 



• ♦ * 

1. Sifter ^*A. Scrap mc. foods from ^ - 

CONTAINER . vj . 

'2; RoLLiNG^PiN ■ B,-. Draining small amount of * - - / 

^ ^ ^ LIQUID FROM^ SMALL amount ' ' 

, f » |- OF FOOD _ 

3. BoVary beater ' Leveling "dry ingredTent^ 
^. Rubber .SCRAPER D. Wasi^ and dry d'ishes 
5.. Spatula,, - ' L Removes Large particles • 

FROM flour/ powdered 'SUGAR- . 

6. Grater ■ f. ' Shredding or jsratin^ foods ^ 

7. " Strainer - ^ G. Turn tender foods • 

'* . (pancakes) • 

8.., Dishwasher- H.. Rolling- or flattening 

'DOUGHS ^ • . ' 



I. Lifting largev food's >rom 

• • LIQUIDS (Corn- ON THE xob) 

J WhI PP IMG CREAM OR BEATING 

EGG WHITES 

I- ^ ~ • . ... 



. ' - - . * 



TC» 

18 PossifiLl' Points 



(iTCHENf Appliances and Equipment 

P8ErTE3T i(ey. 



Name . 
Class 
Date . 



1. List FIVE SAFETY practices TO OBSERVE WHILE IN 'THE ' 
• •.4|CITCHEN' AREA. (10 POINTS) V . * . 

- -A; Have all handles of kettles turnTed toward center 

4V:0F STOVE. ■ ' , ' ? l 

^ B, Hake sure hands^are^ dry before disconnecting an 

EL^TRICAl^ APPLIANCE a-^ , . ' 

, ' G. Wipe up any water spills on. kitchen floor immediately. 

■ step ..STOOL FOR .REACHING^OBJEcfs-IN HIGH CUP- 



BOARDSt 



E, Wash AND dI^y-sharf^ KrnvES separately-- from. other 

UTENSILS, ^ . • 



2. 



, Match the folljowing, kitchen appliances Vnj^Iequ^ 5~~^-' 

WITH TtiE I R PROPER- USE. (30 POINTS)- ' ^ _ 



D 


1.- 


.Range * 


'At • ■ MIasURE, dry . I NGRED I ENTS 


(j 


2. 


.Refrigerator " 


Removes pee lings from ■ 

. FRUrjS AND vegetables 


A • 




.Dryaeas- 

■-.URINGCePS 


Measure lpqu ID ingre^' ' 

. DiENTS . , 


C 




Dquid meas- , 
uring c4jps • ' 


•Pv • Heatsv-fc^d _ ' 


I, . 


5. 


Measuring 

SPOONS 


Ghop/. PUREE^ MIX foods; 


B> 


6. 


Vegetable ^ 

PEELER 


F. Gutting flour into . 

SHORTENING 


F 


7.' 


Pastry /. , 


G. "CooLS FOOD ' • 



H, Mix INGREDIENTS CeLECTRIC) 

;MeASURE SMALL Al^tdUNTS OF " 
INGREDIENTS' ^ 



. ...1. 

■ '^z 



'•v.: 



14A 



B-..r:: . . ....... ^ .. . . . 

I. Sifter . ^, .A; . Scraping -ioocs from 

^' . . < .CONTAINED 

JL- -2. Rolling Pin ■ . B.. Draining. small-amount qf 

^ '.IQUIP^FROM $Mj^LL AMOUNT 



1 




OF FOOD 



1^ 3, Rotary Beater. i^.'-lEVE'LiNis 'dry. ingredients, 

> P, . Wash and dry dishes . : ' 



jL ^. Rubber . 

scraper « 

L_t^. SpATO,LA 

Grater . 

7. Strainer ., 

8. Dishwasher 




'Eii. Removes large particles 

. FROM.FLOUI?;, powdered SUGAR 

F.^ .Shredding -or grating foods 

Turn tender foods (pancakes) . 
ti. -Rolling or flattening 

DOUGHS 

U ■ Lifting large foods from 

. LIQUipSrCCORN ON THE cob) . 

J. Whipping CREAM or beatins 

EGG WHlffes 



\ 



t '..V 



Kitchen Equipment and AppiiANbES Name . 
Information Sheet v Glass 
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JATE 



PICTURE - 





• \ NAME 



1 



Dry fjEASURiN 
Cups 




Liquid Meas^jring 




Measi(i 



ring spoons 



Slotted spoon ^ ' ' 




USE - 



Measuring dry 
ingredients 



r 



Measuring liquid 
ingredients 



Measuring. SMALL 

• quantities OF 

ingredients 



I 



Removing solid 

FpOi) FROM LiQUllD 

^ (Ex.tcorn) 



: 16. 



» 1 



PICTURE 



NAME 



fTwO-TINED FORK 





VEGETABI& PEgl^ER 



USE 



■Raising solid 
^ foods such as 

MEATS ■ 



Turning tender 
FOODS i(Ex.- 
- P>\NCAKES) 



Lifting large , 
solid food from' 

LIQUID (E>^.- . 

corn-on-cob). ^ • 



Removing, .peelings 
.'from fruit and' 
vegetables . 



0 



Jr.' - 



17 



1 



4 



PICTUKE • 





'PARijJjG KNJIFE 



BREAD.KNIF&f 




French knife 




USE 



Leveling dry 
.ingredients when 
^easuriwgj» • 

,.f«FTING COOKIES 
• ^ROM SHEETS 



Knife for peeling 
> fruits and 
vegetables 



Slicing bread or' 

CAKE . 



Chopping FOODS ^1 



-.4! 



18 



I 



'NAME 



-a. 



Butcher knife 






Pastry blender 



'Grater 



J^UT CHQPPER 




CUTTIMG MEAT^ . 
LARGE FRUITS 



AND VEGETABLES 



Cutting flour into 
^ shortei|.i^g 



4 



/-Shredding or 
gr'atingfoods 



Chopping NUTS' 



1 ^ 
^ - 



7 



/ 



19 o 




. PICTURE 




NAME 



S.IFTER 



Strainer 






XO.LAWDER 



MUING SPOONS 



USE 



Sifting flour, 
powdered sugar 
to. remove large 
particles^ in- 
corporate air, 

' or. mix dry 
ingredients 



Draining small 
amount of liquid 

'FROrj SMALL QUAN- 
TITY. OF FOOD 



^RAINING LARGE 
AMOUNT OF LIQUID 
FROM" UARGE QUAN- 
*TITY OF fOOD 



Stirring or mixing 

FOODS ' 



0 



T 




20 



\ 



p^gryRE 







Me 



Mixing, bowls 



. . 



Rubber scrap,er 



7 



Rotary beater 



Rolling PIN 



.USE 



XoiilTAINER FOR 
MIXING IlffiREDI- 
ENTS 



SCRA>IN'G'Ft)eD • 
FROM CONTAmER 



Beating egg whites 
or "whipping scream 



Flattening or ■ 
rolling doughs* 



lERic: 



24 



21 



•"1 




"9. 



^2 * 



/ • 




gERlC 

* - */r jJ I L,W 1» iS7 <ll . !I J ^ 






PICTURE" • 






ROUI^CAKE PAN 



. SqCw^e^I^e pan 



TU&E CAKE -PAN 

« 

... • 



,' USE ' : 
. - ^ ' - ■ • 



CONTAIIJIER -FOR 
Pl^Sj TORIES 



Baking container 

. FOR' LAYf R cake 



-i Sl. 




Baking cqhtaH 

- FOR BREAlai'^BAjR^ 
. CAKES " 



B4KING CONfArNER 

FOR SPON:gE^ 
' ANGEU AND BUNDT 

CAKES^ 



r 



23 




V t 



4 • 



7 



PICTURE 




0 




NAME- 



LOAF PAN 



•MUFriN TINS 



CoOKfE SHEET - 



— 1-^?^ 



•USE 



Baking CONTAINER 
•FOR bread; cake> 
jmeatloaf' 



Baxikg cupcakes;, 

ROLLS^ TAKT . 
SHELLS,,. MUFFINS 



Pan FOR BAkiNG • 
.GOpKtEjS; MERINGUE 

„ . SHELLS^ .JELLVU ^ 
R*OtL:, PiZZiC' 



H ^ ^ * 



•24; 



Kitchen Appliances an6 Equipment Name 
Word SearcA- : 'Class' 



s 

T 
1 


K E S 


L 


0 


T 

T 


T E 


D 


S P 0 N B 


Q 


mm 

I 


s. 


'K 


f 

>- 


C 
0 


R 'G N 


•u 


T 

T 


'C 


H A 

H 0 


P 


P E R ,E Z D 


1 1 

u 


0 


p 


E 




N 


6 V E 


I 


T 

T 


0 

• 


N 6 


S 


F H E 'C X. Y' 


G 


M 


E 

r 


A 




U 


F R E \fr 


C 


H 


K N 


I 


F . f L D P Z 

V 


P 


! 


R 


S 




U 


D P C 


F 


0 


X 


H 0 


I 

% 


S R E H Q D 


H. 


X 


E 


u 




P 


•E A F 


L 


T 

T 


A 


"1 D 


I 


T r* r* 0 n t 

T EE M R . I 


J 


I 


D 


R 


• 




N R U 


B- 


B 


E 


n A 

R S 


c 


R A P E R # 


C 


N 


N 


I 






I \I L 


R 


H 


R 


I Y 


Q 


A f ^ It n X 

AT E- W R C 


N • 


G 


E 


N. 




; W 


T N K 


E 


S 


t 


W 0 


B 


I G L X 10 


M 


S 


t 

I 


.G 


V 


1 


0 6 R 


^A- 


A 


M 




T 

r 


It A n A^ii 1 

N fr- B 0 , W L 


S 


P 


B 


C 




' - D 
K 


W. K ^E 


D 


■r 
L 


D 
0 


A 15 

Q, B 


1.1 

W 


«r* A A A 1/ A 

€ 0 A P K A 


E 


0 


Y 


u 






T N N- 


K 


A 

A 


D 


C f 


E 


n A *r ^ t t tl 

R ,S T' L L N 


A 


0 


R 


p 




s 


R I.; R 


N- 


A 


r 


R n 




U U L. D U Jj 

• - ' 


1 


N 


T 
I 








D F: .U' 


I 


1' 


^B 


::A E 


N 


S T Gi 0 , 0: E' 




s 




fl' • 






r' E> T 


F 


I 






N 




I- 


p 


A 


l 


/ ; 




B X Z 


E. 


A. 




E.G. 


Z 


t O^.V .F H;f: 

*• - 




l- 


if: 




- * i - * . ^' 



1; C S I. S £ R. M R 0 L U I N G. PvJ ' N M 
S R 0 T A r' Y b' .E A T-'E .R: K V M S - M Q 



^ : - ' h THE BLOCK OF ^LETTERS above; ARE THE NAMES OF 22 ^M- 

MON KITOiEN. ilJEflSI LS, THESE NAMES MAY BE FOUND VERT ICALt^ 
■ ; ' QR .HPRI ZONIAP-Y MP^ WAY be SPELLKi^ FORWARDS OR^ BACKWARDS .vV * 

I ' ' -Below is j^^-mmoui use of the dtensil and in parentheses, is > 

i-..-.- .: V THE NUfffiER; OF imE^^^^ ■ ■ ' ' ".'^W ' / 

E > : i. UsED«f OR MEASURING ingredYentsV ;(.9). (3) * 
, - ^ ,HE/|sy|rHG. sMAt^^ quAHpTvTes of ingredients. . ' 

'.r 3. •U|EbtTb= RE^^ . ^ 

it'S:-^;;-. :.. ^. v< ^ t / y.'. ■ ' - T r ; - . ■ ■ • 




^3^(5? ^j^^ ^^""^^ AS MEAT F'ROH FRY PAN.' ' 

. '5. 'Used TO TURN TENDER FOODS ':(6) ^r^" , f 
.6. Used TO lift urqe solid food from liquid. (Example: " 

CORN ON THE. cob) ?• (5) ^m^.^i-c. 

■ ■* . 

7/. REMOVE peelings'- FaOH FRUIT AND VEGETABLES. 

8. Used in measuring to level 'dry ingredients. (7) 

9. ■ Used for slicing bread. . (5) (5). 

■ ~ - ■ <' . • . . . 

10. KnIPE USED TO CHOP FOODS. (6) (5) ' . /> 

■ S " 

. 21, Used to CuT flour Into shortening.." (6) (7) 

, 12. Usfi) TO SHPED FOODS. (6) . ' 

13- Used TO chop food.' (3) (7)*, 4^fc 

14. Used to remove urge particles" in flour or powdered 

SUGAR, (o) "V ' 

15. UstD to' DRAIN SHALL AMOUNr OF-'TLIQUID. FRQH> FOOD. 08) 

16. Used TO DRAtiT tlife AfwoNT (8) 
Used TO STIR OR MIX- 'foods, (6^(5) 

is. -CONtAINERUSm FOR .MIXING ^^^^^^^^ -(6) '(4') SI 

19. Used- TO 'scrApe food from container. , (5) 0^ ' 

• - • 20,. 4isED- FOR- beating EGG-WHl^ (6)" 

21. Used FOR FLATTEWING OR ROLLING'f^^ . 

22. .. KNIfE USED" FOR PEELING VEGETABLES OR FRUIT. (G) (5) . 
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Kitchen Appliances and .Equipment 
WORD' Search Key 



jame . 
Class 
Iate . 



T 

N 
0 

■0 
P 

s 

G 
N 
1 
R 

U 
S 
ft 



3 



0 



D 
E 
N 
t 
T 



E (L_ 

6 drii 

V E I h 



L 0 T T E D $ P 6 0^ 



T -C H p P p~r 



9 N ti ,S>. 



,R- k N- C H K N I 



F 

T 



m 

A 
i9 



E 



N 

K 
N 
j 
F 



C 
F 

IT 



L 



L 
K 



E 

R 
U 



S .1 
S 



C S 



R 
E 
A 
■D 
K 
N 



0 
T 

T 



A 

T 




T 
I- 



H 



H 
S 



R 
E 



IS 

A (K 



c 

'A 
A 
L 



L 
W 

T 



Y 
.0 



Q 
B 



T7T 



B 
D 

c 

B 



12^ 



6 
R 
A 
T- 



I 



D- 4-: 

S E 



B 
L 
0 



E 
G 
N 



E 



E 



R 
E 



T 
G 



0 
S 

:Q 0 



S T 



•G N M H 

L . 0^ 



^E 

•C 



5 



B) B Q Z 
D 



>D 



Z 
X 
P 



H R 



Y 
Z 
P 
I 



w 

X 



.R 



0 w 



p 

L 



K' 
L 

B ' C- 
0 0 

p: J' 



E 



A 
N 

Id 

E 



6 
P 
M 
J 

•c 

N 

S 
E 

L 
U 

r 

A 



0; T A- R' Y R . A^tjF-J^ K V N 



N 
6 
S 
P 
0 
0 
N. 



S 
P 
E 

E 
D 
N 
E 
L 



y 

R 
T 

a 



E 
A 
S 
U 
R 
I 
N 
.6 
C 
0 

D 



P. 
Ai|>R 

S) N. 



P R .Q 



• . . . iIn the block of LEroS'SJ^BOVE ARE THg NAMES OF. 22:.COM- 
-MON K-ITCHEK. UTENSILS. THESE NAMES MAY BE FOUND VERTICALLY^ 
OR HpJ?KpNT5ALLY AND. MAY BE SPEtLEf "^WrWARDS -jbR BACKWARBS . 

. Below; rs A COMMON use of the uTENsrti siND in parentheses is 

: the NUMBER. OF :L^tTERS IN tHE NAME. . \ - . ^ 

' 1. .Used for measuring dry inSredients. \ (9) (3) Measuring 
^_,r . . cuPv, , . ■ • .,.\ ;' - 



^' te^/ipRo'^EASyBrNG SMALL QUANTITIES OF INGREDIENTS . 
. J9> (S) MEASURIiNG SPOONS . * . 



. - ' ySED JO "REMOVB SOLI^^ (7) (5) SLOTTED 

J ' * SPOON ^ \ - '.c' 

5^ Used TO TURN TENDER fCODS. (6) TUflSER • * 

' " rniS 12 yr.i;^?^^ ?9ir^° LIQUID.* (B<AHPLE! ^ 

' - CORN ON THE cob) . (5 J. TONGS . ^ ^ 

7. ■VgfDvIQ 'REMOVE PEEL^GS FROM FRUIT AND VEGETABLES, • 
(9) 16) VEGETABLE. PEEliER , - . ' 

> - ' 8. Used in measuring to-LEVEl dry ingredients, (7). spatula . r 

^9^. iJSED .for slicing; BF5^^^ (S); (5) BREAD KNIFE " * 
aO. KfHFE USED TO CHOP^ FOODS. (6) (5) pRENCH KNIFE 7 . • " ' 

11. Used 'TO cut flour;, into shortening. I (5) (7) Pastry blender ' 

12. Used to shred foods. (6)- grater ^ - - ' ■ - ' 

13. ; Used jo CHOP food. (3) (7) Nut CHOPPER ' . - 

;US|D,T0 REMOVE LARGB PARTICLES IN FLOUR OR POWDERED ' 

SUGAR. , (6) Sifter J. - ' » / 

15. OSED^^IO DRAIN SMALL AWNT OF LIQUID- FRO^^ iZ) ' «• 

STRAiNER ' .- / ' - • ' 

» 16/v Used TO DRAIN Urge AMOUNT bF XiQUiD^ 

COLANDER , - . — . , ' . ' 

. 17. IJSEpjOr^R. OR MI^ FOOPS. - (6>/6^ 

.. - 18. Container used for. mixing ingredients. (6) (^) Mixing 
' bowl .. J .„ ; . . . • > •. 



19. USEPrTQ SCRAPE FOOD FROM GONTAINERr (B) (7)-^ RuBBER 
, , SCRAPER ■ ; .. . - . > ; \ 

20. Used FOR beating EGG WHITES OR WHIPPING CREAM, (6) (6) 

. . .. ..,:;j<OTARY-?EATE.R -, ■ . N . ; ; - . ... 

21. tsEVFOR flAtxening or:r^^ (3) 

;... ;• Ro^|iNG:-p-jN= ' ';:"^- : ' . . . , ;";^,-. : : ? . " -: 

22v REELING. V^GEtAfLE,rOR. fruit. ^(6) (5) - 

... .: PARIN6-KNIFr ' . : - . • ; 



0 



' ..V - ' ^ «• T^-* ... / ^ ' • ' / 

h-ERicM?^^fe.S %■;;^^;:^;^.r■ aS^'.^--'-'^'-^^^^^^ ^ -•^^ ' 




' Name " ^ 

Class • ~ . ' '0 

- Date • : ,__ 

: . so YOU mn to use. the range.. .. . ' - ■ - 

■ ' ■ " *• • • . 

The RANGE 'opens many adventures to you in cooking 

^''^ID eating for yourself ANEf- YOUR choWD. OPERATING THIS » 
) . ^ - - • ■ . • 

IMPORTANT KITCHEN APRLIANCE INVOLVES USING SURFACE- AND 

, I " ■ .<.■'■ 

'gVeN; UNITS/ CONSIDERING SAFETY AND HEAT CdNTROL/ AND > " ' 

(if you have a GAS RANGE) LIGHTING. THE PILOT. OkAY/ LET's ' 

GET on' with n\ , * ' 



Safety 



r- SAFETY IS A big' FACTOR TO CONSIDER IN USING THE RANGE.. 

■ v ■ • • ■ • . ■ ^ ' 1 * • ' ■ . 

I' Start by exploring a "cold" range \to locate the surface 

, < ' UMIjS AND THEIR .RESPECT/IVE CONTROLS. ChECK THE OVEN' TG 

vLEAR?! WHERE, THE R^KS'ARE PLACED AND HOW-TO POSITION THEM 

• ■ • . \. ' ■ ( V " ■ ( • • ' • - ' 

VflJHOUT TIPP^'ING^ -It IS- wise TQ have HAtlDY A ^OODEN SPOON X 
AND TWO PADDED OV^N. MITS TO.ASSIST YOU I-N LOCATING AND 
MaVING HOT OBJECTS. • " , , - •' .« , 1 



; i., - PbsiT-IQMING TEMPERATURf DI-ALS. ; '^TEMPEkAlidRE ni Ars 

^ • . ' . .• ' , ■' 'are. used to REGULAJ^: H^AT SETtmGS OP THL^ OVEN' AND 

. \ BURNE^JS/ :ypU NeId TO B|CpME^^ 

* " POSrtldNS ' OF frHE TEMPERATURE M 

.: ' ' THE RANGeV SpMEvRANGES^HAVE "cLICK'^SETTI^^ 



"^ili . . » . piALS CLIGK/AT D^^^ . • 



MEDIUM/ €QW4<AND SIMHER, FoV OTHERS./ YOU WILL ^HAVE 



\ JP PEVpp^ AS TO WHERE TO SET THE* 

, p(Akf f OR; EX^^^ tHE .H/\NDS OF THE. 



A-^f: '-^^■^'''V: I'^v*!^**-* r^,'/^ "f"*^ i'-s-* ^'.^2 -\, ^ -i'*'.--^ « ^'J' « ' j ' V ,^ . ' * t 



;v^sx';.- ^'A'-' .'•'v.":^ ■ -■".-■.•■J-.V .. • J^«-• 



CI^OgK TQ INDICATE HEArSETTINGS SOCfi'/AS "HIGH 

IS AT#o'cLocK/' "LOW is at'9 o'clock." Dials • * 

WITH BRAILLE.'OR OTHER "^RAUED MARKINGS ARE AVAIL'r 
ABLE FROM ,MANY 6AS AND ELKTBIC COI^PANIES. HoW- ' " 
EVER^...YOU MAY WISH TO DEVELOP YOUR OWN SYSTEM OF 
MARKING THE DIALS. ' 'EXAMPLES INCLUDE NOTCHING THE 
S EDGE OF THE. DIAL OR PLACt^j^iG DOTS OF GLUE AT KEY • 
■ INTERVALS SUCH AS' 300% 350% AND TO % > 

t 

2. , Heat sensitivity MrTHnrv! how dues your hand'feel' 

• WHEN; IT APPROACHES A SOURCE OF. HEi5(T SUCH AS A 
HEATER OR CUP O^JHOT CHOCo'uTE? It BEGINS T^O FEEL 

^ WAte rightTxhis is-the basis for the 
• /'heat Sensitivity method" OF temperature control. * 

' ^ J^URti ON/ONE of the surface UNITS ANdVtWEN/ ^STARTING 
\ WtH the back of your hand AT .SHOULDER' LEVEL/ LOWER 
THE .HAND UNTIL YOU FEEL THE WARMTH. Slloto CHANGE , 
. TliE DIAL, Ks THE COrjTROL-GQES HIGHER THE HEAT ' 
; ■ ^ *I NCREASES . Ll KBfilSB, AS THE TEMPERATURE CONTROL "* 
IS LOWERED/ THE- HEAT DECREASES. WHICH DfRECTION DO 



4' 



YOU TORN THE. DIAL FOR A LOWER TiMPERAtURE? TEMPER- ' °' 
ATURE. settings:, ON A GAS J^ANGE CAN BE DETERMINED IN^ 
iA SHORT PERIOD OF flMEy- WHILE, IT MAY TAKE LONGER TO-' 
DETERMINE SEfTII^'SS f OR ELECTR'IGoRANGES. Bo^YOU 

KNOW Why? --A J' 



-■^ ■■* ,^ <r ;?L ; ■te^?Q''Yoy" Lii^HT a.candle^or; cHARcOAL^ You Will 
i '• .. rWIlD- fo;-b,i^^^^^^^ A MAfcB.'\ Before you lightXhe matcH/ locate' 

vV;. ■• ^^•■^■■■i;^^ ■ ' ^^^^^^^^^^^^ ' • " 



WHAT- YOU WISH TO LI6HT WITH YOUE^ LITTLE F.INGER; THIS MAY ■ 
BE THE WICK OF CANDLE/ OR THE -eIdGE OF A :PIECE OF PAPER.. 

After closing the match box. or cover/. strike[the match on 

THE IGNITION STRIP AND BRING /T TO THE LOCATION DESIGNATED . 
BY YOUR FINGER. WhEN LIT. SHAKE OUT THE MATCH AND. FOR 
safety's sake. DROP- it IN A. CUP OF WATER. 




Moil JiQ M A RlJLQI Ll^' ' 

Remember to locate the hole of the pilot light first. 
Then bring the i.gnit^match to this location and turn on 
the dial.. Wh^.you hear The sound of," ignition, shake W 

THE MATCH. If THERE IS NOjfSOUND OF IGNITION. TURN OFF THE / 
dial ANDi TR^ again. 

: ■ . 

UNLESfS YOUR RECIPE T^LLS YOU OTHERWISE.. . YOU MAY FIND 
IT EASIER . TO' PLACE ALL INGREDIENTS .IN THE PAN BEFOf^E SETtiNG 
IT On40P OF THE RANGE, ChOOSE A SURFACE UNIT WHICH IS 
APPROXIMATELY. THE «AMe' SIZE OR SLIGHTL.Y SMALLER THAN> THE .. 
PAN-. To ALLOW FOR MAXIMUM HEAt\cONDUCTION M?KE SURb4hE 
PAN IS CENTERED ON THE SURFACE UNIT. If THE^ RANGE IS COLD/ ' 

Ydu can use' your fingers to do; this'. If the range is hot. 

UsI.A WOODEN $P00N PLACED PERPENDICULAR TO. AND ALONG THE 
E0GE OF, THE UNIT TO, CENTER 5HE PAN OVER 'jHE BttftWe^ , * . 
^ When YOiJ are "FINISHED OS W THE RJ\NGE, REMEMBER TO CHECK 
THAT AfcL SURFACE UNltS HAVE BEEN. TURNED. OFF. It IS A 'GOOD' 
IDEA TO PLACE A ^SAUCEPAN OF* GOLD.WATER ON BURNERS 'wHICH ARE 

• " ^. - .■ ' •" ■ ■ ' ■• ■ > :',v-' ■• i '■ ■ 

STILL HOT. This TECHNiQUE WILL REDUCE THE d'(:JANCE* OP TOUtHI^i'is 
.A .-HOT UMITm . • • • 



■ jJsitjiG luE Oven . '/ ■ v . 

Kitchen mitts and a wooden-^poon are'helpful objects 

.- I-fl USFNG THE OVEN< AND MIGHT BEST BE 'STORED NEAR THE^PLACE 
OF use; The toDEN spoon allows. VOU TO~'teL''^HE PLACE- 
MfeNT OF OBJECTS AND RACKS WITHiN THE OVENi" It IS A GOOD 

il)EA TO- wear' Mitts on^both hands when open h^. and closing 

THE OVEN DOOR. ''STAND TO THE' SIDE AND AWAY TROM, THE OVEN 
WHEN OPENING THE;D00R T.O AVOID HOT AIR AND STEAM .ESCAPING 
FROM OVEN. If YOU ARE GOING T6 PUT SOMETH I NGt. I NTO THE 
OVEN/ FIRST PULL THE OVgN^RACK OUT. ChECK TO MAKE SURE 
THE. RACK IS* STUI?DY;AND WILL NOT, TIP. Ne'xY,/ PLACE THE DISH\ 
OR PAN IN THE /CENTER OF THE RACK. FINALLY^/ PUSH THE .RACK 
SilOWLY BACK IMTO THE OVEN USING BOTH MITTS. 

Removing Foods, am ihe . : ' ' 

• *;:Priof^ to removal' from the oveN/ select a smooth, flat- 

.SURFACE TO PLACE THE HQT ROOD". YoU MIGHT IeLECJ THE TOP OF 
ThJE, RANGE OR. A COUNTER .TOP.' If YOU .^E^x' a SURFACE ^HlCh* 
J3^^^T Id^AT RESISTANT BE SURE/ TO' PRJTE^ SURFACE WITH 

A^Hof pAD. Open the oven, door' and pull^jt the rack. Use 

THE WOODEN SPOON TO CHECK TH^' PLACEMENT 01^ THE OBJECT. To 
MAKE SURE 'THE 'PfN OR DISH WILL CLEAR THE FRONT^EDGE OF THE 
RACK AND THE --RANGE/ SLIDE 'THfe tA.N ..OR. DISH TO^THE FRONT OF 
THE RACK MJTI^ SeT THE PAN .6r DISH ON,tW 

-PEaiGN^P LOCATION. Si|l,E;5J:IE RACK .BACK IN AND CLOSE lufe 
PVEN d66r immediately. -i^lMEMBER to TUI^|{^ THE QVENJIHEN - 
YOU ARE fJnI SHED USING IT-, ' 



4k 



• % ^ • ' ' r^'^ ' • • . . /'^ • ^ ^* ^ X 29A' 

Things EQR &u-ja^]lQ i : : / - ' 

^ -^L ^NVESTIGAtE^'THE.fEMPER^^^ DIAUS ON THE RAN€^': 
11^ YOUR HOME AND'At SCHbOL. MaRK' THE DIALS BY ' 
USING THE ^MEIbOp MOSJLh ,. > \ 

,2. i^lltH ASSISTANCE FROrt EITHER' YOUk PAftEI^TS' tjR^ 

TEACHER y TRY LIGHf-LNG A PILOT.MGHT OR CANDLE.. . 
3. pRiNGM SA(i'CEPAN^^PE WATER TO BO^/Ti)' FAMILIARIZE, 
> YOURS^^LF Wi|h PLACING AND :REMOyiNG PANS* FROM JHE 
^' RANG^V ■, " i [ ' > • • ' I 

^, -Practice removing copKiE' sheets and ca?ke pans , . 

FROM HOT ^OVEnI - ' ' 4 

S., Find 'THE- SPECIAL- FEATURES THAT -YOUR RANGE HAS ^ 

\ (SUCH^AS SELt=^-CLEAN,ING OVEW^ BROILER. ROTISSERIE/ 

'» ,y ' A ' • ■ • - " * • • ' ^ 

timer). 'How do THESE operate?. 

:References : ' • ' . 

\ • 

l; BERNARD/ E> " StJGG^IQNSrFOR AiniNR THE BllfNTl/ ^ 
HEW»YQRKr° AflERIC^N FOONDATION' FOR THE BLlNp/ IWcV 
/ 2. "It Isn/t AbwAY5■FAs^v:,/ BuTJt^q,PoRslr-Rrp.^ ^ . . 
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' • AVA*I LABL^ FROm.'^^'tHpMAS' J. rtfpTOjN * InC . V 800 
- ^ ^YLVAN Aye. / |NGL£rtQ9b CyiFFs, riJ u7|32V 

3v The 'HoM^SER\acB,ST^ of ;fHE^Pu6Ltc S^vicE - 
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. ■ ^ ; iNSTRUCTTON .FCiR THF Vic?II ALLY HANninAPPED HoMFMAKFR^/ ^ 
, , * DENVER!' ' AUTHOR/ 1974. • .. . . 

4.. 4cftRpiDiER.VR, ;/AN^ ^^ SuggeBiqns ' ■ 

■ FOR THE: jj^fNn 'Cctnk.'f -npjy MnrMPg. NATIONAL 
: ' ^.^DEt^ATfbN OF/pE BLrND., 
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NAME ANH PieWRE * 


. USE ' 


SAFlETY PRECAUTIONS . ' 


KEFRIGERATOR 

-V* 


.Cool FOOD 

■ ^ 

' » . - -i- ♦ • 


Do NOT USE SHARP KNIFE WHE^ 

defrost iN!5=, . Make sure 

IJEMS are SEX^-FAR ENOUGH 
BACK SO THEY. DO NOT .FALL ' 
OUT WHEN DOpR IS OPENED. 

^ r. 


Electric Wixer / 

■;./ ■ .. 


Mix foods . • 


uu J>IUI oUKArt,i5UnL nnilib 
. MIXER IS OPERATING. MaKE 
SURE HANDS ARE DRY WHEN 
PLUGGI^G^INXORD. 

» - ' % _ 


. BlepIder; \^ 

c > . 


^ Chop^ purff FnnT>^ 


UO NOT. USE A SPOON^ ETC. 
TO STIR WHEN BLENDER IS ' 
OPERATING.. 



O' 

cox 

mz 
m 

Hm 

: o 
rn «- 
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o 
m 

CO 



>tr> 

rtTcorn 

-co 
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- - - ' > „- 

Sr * ' * ' ' ' *, * • 
• ' ' • . ,'*.*• 

. . ' ■ . t * . 

* _ f 

- ^ - . 


NAME. AND PICTURE ^ 


USE ■ 


.saf;ety: precautions 


ijlSHWASHER 

5" " , . * • • - . 


Wash/dry dishes* 


' — ^ — I. 

•Make sure di-shwasher is. " 

PROPEflLY GROUNDED. '« • 

♦ 




Heat foods ' . - . 


Turn all handif^ TnwARn* / 

CENTEI^ .. . * ■ 

« - 


r . . -i-- . ■ . . ■ ' •• - "1 ■ .. ' • ■ 

V.-" . '. . . . ' . P.: 
• . ^k- . k .',**' . ■ . ' ~''\. ' - - ' 

t. ' ' ■ •-• ' ' ' \ ■ , -4 

L, ^ ■ . ^ ■ •■ , ^ • • . • \ ■ • .' • 
■•■ ■ . : ' 42- ■■ . ■ .j 1: •■■ v- ■ 

• ' • . ' . -X ^ • . • - • ' . _ - , ' - 

i'. ./ • ; • " • ^, \ ^ ^ -v;. / ^^^y . V:^ 

■ ' ' t « » • A ^ ' • • /"J " - • - • ^ . ' ' 

ir- r- • - • ■ ■ - .- . •■ • "v-- ••• 
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. SPIN TO WIN 



.ve of Gaine:- 



(1); Students^^will be better' able to , 
practices ^iien iisiii^ appliances and 




Sid S5)ply safe kitchai 
t. - 



Persons Needi ed; > 
Any nuDi>er 



; (Supplies 'Needed : ' ^ . ' " 

Pencil and -paper * * . 

fi>r scoring ; . • ; , * 

• - ■ - * - . • • 

^^ Djjectloos fpr Playing ; , . . ' 

1. Before b ann i n g the game, die pliers must dxwse.jDne of these 
thfee sethods for determining tie winnerr 

a, Hbe first pl^^ to tequire • the..decided nunher .of points, ^ 

., - ". ' ' - . ' _ ■ - 

\ - b. Bia playjsr witfe the most points- after an evm irunber 'df • 

turns..* " \ • ♦ ■ ' . ' . 

c. The pl^^er with the ht^st'scOTe at a given'^tiiiE lirat^, 
/ • 2. Ctoepierspn^iil be chosen ■•'^ . . Z^^: 

■3. Piasr wtll.:prbceed ilpdroise. , ., 



4. first plsEj^ will -,s$i^^^ when .the ai^^ .tie: 

of tfev^fofs"; ,r^:-tte<jaestM,S^'^ 
"ity td obrrectaLy^re^^ - - : 



5'. ^Ji^;'Tc^>er or «3pig tiie^,:;aiirards't^^^ ^tSie? 

piJc^ iffiEgbier of-points::^or Oil '^id^^^X^^q^MMjaaC If fae^^aMtsret; 
- is tot acQ^^le, ngf psaints: ate ^rarded,. 't^Hi; .doSb^ is -not 

6. 'i^ ^ #row Im^^^^^ 

7. ' ¥ha^ cpn^ffiues.tajtil decided nEQibd of idnhine is fuMlled. 



' , : ' * • ^ — 32A 

' -' ' . - -General Directions for Ojnstanjctlng a Gene Board for "Spin to'win> 

*- • Ifet^rials Needed ; 

1.- Large ^leet of 'ta^^ard 22*' X 28". 

2... Oi^ black felt pen and three assorted colored felt pens (V xed. 

■__ ^ • 1 gteettj 1 blue) - . - ^ / 

3.' Hea:vy . cardboard, ta^board or plastic for the arrow. (7f .x 1") 

"Included in Padcage ;. \ ' . ' ... * 



'V • 



1. Che answer key . ' 

2: Oie set of questions without answers in .braille 
, Oonstruction of Boardr> • • ' . o . . • 

1. .Write the name of the game iear^the top of the board. 

2. With the black felt pen, draw a circle caitered on the tadxjard. A 
large plate, conpass or round wastebasket vnay. make the job easier. 

3. Ittvide th^ circle into 16 equal parts. ' , " 

4. Usinl^the questims^ on' aj6 enaosed- answer key, write one iestLon- 
in each'pie shape, alternating .the colors around the circle fee- 

* I red qu^tion, 1 blue, 1 gceen, 2 red, avbljie, etc.*). • 

5. Nurb^.eadi qj^tion on. the board to corresr^ with 'the braille 
• question sheet. , *'■ 

|!?!if ^P°^*=^y^^l^r leftor ri#thandcorn^ 
board: red quiestion = 2 points- blue question = 3 points. fetfeaT 
question =«4 points. ^ *^ * 

T. CJut ,an arrow: aboiic 1/2^' x 6*^fcooi^ ijeavy cardboard* * ' • . ' 

8i l^tlr.a brass p^?er ^'fastener, att^^ the arrcw>:t6 j^fie center of tte^ 
circle. Fastai' it: securely enpu^ vso it w6n\t' fall' out, . but %d£hr' ' 
€rtou^.,clfea3^^ ' - - ; * ^ 
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' . SamJuJiui (Question Key) 

.M^<?»POINTS EACH) '^^ 

I. . Des cribe steps to be taken if a glass object is. 



i 



BROKEN IN THE KITCHEN, 

Answer;) Gather up glass 'SfTn a broom or brush. 

(Do NOT USE A cloth OR YOUR HAND .1 
. . Place GLASS INTO PAPER^BAG, 

. ' .Label BAG "broken glMs'^. 
a ,n. Dispose OF IN. OUTSIDE garbage CAN. 

,V ' . -VACUUM- AREA to PICK up AN,y STRAY FRAGMENTS. 

2. '"What, HAPPENS if you. put a hoT'-glass on a coLd^ wet 

SURFACE?- . , . . ■ " • 

Answer: //The glass m slidej it hill crack. or 

• __-'«.3V WhAT-SHOULD ALWAY^^BE USED^ f 
OR KETTLES? .' ?' j - ^ ; 

Answer ; Gr^at care and, liOT' pads, ' . : - , " 
» ' Ji.; What sHduLD be done with a frayed electrical cord? 

SI&RJ REPAIR ^PR RjpLACE-B|Fd 



5. DESCRIBrHQW TO^R^MOYE M ELEeTRIX:AL CORD. FROMrT^^N 
--OUTLET.- i.-/ ' " • •■■ ■ 



feWERi Wake SURE toSIrAR^; dry^ gra^p ituGrm and' 

/■ -y. ; PUL| ,STR^lM|: pl)f .1-^^^^ J ; 



Answ er; rSTpRE^^iiNi A vSEpiR^ drawer: icfR- with prot^g- 

^'^Cfr ' ■^^l^s;^^;;GHtia3REN^;ft'-«fX^>:' -r- - - 



Answers Hold handle securely. Make sure knifeVi] 
sharp. use cutting "board whenever' p os s>i 
: . Cut away frqm hand. ' . 

> 9. Why. should sharp knives be washed separately? 

Answer: To "avoid cutting hands or fingers when 
. searching under water. f^or them.^ 

10. Describe THE proper way to dry^nives; 

Answer: Hold the' handle securely. Dry th^ hlade' * 
iWiTH. cutting edge facing away from drying " 

. . • ■ HAND". . ' _ , J « 

« . • • • 

11. To PREVENT "STEAMpBURNS, HOW DO YOU REMOVE A C0VER ' 
\- - FROM A SAUCEPAN? r " 

^ Answer: Tilt. the cover towards. your body letting. 

STEAM escape AWAY FROM FACE." (THE COVER. 
' f:ORMS A SHIELD.) - • . . 



. MEEti W POINTS EACH) 



^•N'^-fiM'-.-ii'? v.-' •"■•''2 " 



12. ' ^^,WATE| Sg^L^S ON THE KjffeHEN FLOO'r/wHAT ShBuLD 

Answer: Wipe up immediately to avoid slipping or , 

^ • CHi|\NCE 0F;|LECTRICAL SHOCK. ' 

13. How should you reach- things Wated. on high, s^ibl^es? 
Answer: Use a stei^! sfooL. Do not climb on counter 

V; . ' OR STAND ON. GHA IKS V / ^ r , 

: 1^1. Which, should be used wnp handling"h6t PANsi- a 

DAMP OR • DRY . CLO.TH? WH^Pj^^ : . . / 

Answer:' Always: use. a dry cloth because heat .is 

^ . V RAPIIMLY CONDUCTED THROUGH WET CLOTH AND 

5 . YOU WOULD BURN YOlJHjSELF. 

15.: ^WhAT TYPES OF THINGS COULD CAUSE A'FIRE IN A FRW 
. PAN?v:.;H0W gAN IT 3E PUT OUT? . - , 

, -MWERJ^ fesE bRjpdJ): SPIKED 

v' ' ' .^QpA: ON II^MF Td^^^^ 



.. -Vv 32E 



1.6f?' Which DIRECTION should the* handles 

i |.;>;PO.INT WHEN ON JHE. STOVE? .WhY? 



OF POTS AND PANS 



teWER:^ Always have handles POiNTiNG towards the 

CENTER TO AVOID BUMPING* THEM OR HAVING ' 
* SMALL CHILDREN PULL THEM DOl^N OFF THE 

STOVE. . ■ 



n 
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3^1 

(ITGHEN APPUANCES^AND EQUIPMENT . 
^0SSIBLE*P0INtS 



ilAME _^ 
.LA3I 
lATE 



, .ji — 



AREa/II WINTS)''?^^^^^^ TO^OPSERVE WHILE ;N THE KITCHEN^ 



kitxhen appii^nges; Us^d' regularly itj the -kitchen 

' EACH? ^S^gSfNy^^^'^^^ ^.^'^^N^ ONE^SAFETY PREciSf lSN fSr 



3. Identify t^e^ name and u^e for; each of the ten artjclps of 

KITCHEN £QUIPME>ft ON THE TRAY;. (|0 PdlNTSr 




(ITCHEN ApPLiyVNCES AND EQUIPMghll 

^osT-TfesT Key ^ 
10 Possible Points * - 



Name . 
Cuss 
Date . 



1. List five safety practices/to observe 

CHENAR^A. (5 POINTS 




ILE IN THE KIT- 



(1) Have ALL handles of kettles turned toward center 

' OF STQVE I I / ' ■■ . 

' (2) -Make sure wands are dry before disconnecting an 
- ,_. electrical appliance. r ■ - 
(3) WIPE up any water spills on Vitchen floor 
immediately.. 

(h; Use a step stool for reaching objects in high ' 

. .cupboards. : r • 
Kb) Wash and:dry sharp knives separately from other 

UTENSILS.^ * '* 

2. Select five kitchen appliances used regularly in the 
kjtcflen ub 01? at home. name one use and one safety pre 

• . CAUflON FOR EACH. (15= POINTS) 

Range -heat foods - turn ajul handles towards center 

KEFRIGERATOR - COOL FOODS - DO NOT USE SHARP KNIFE WHEN 
- DEFROSTINGMRREEZER 

. dishwasher - wash dishes -t)0 not put plastic items in 
Dishwasher' ^ 
Blender - chop foods - do not~stir while operating 
Electric mixer - mix ingredients - do not ' scrape ^ti^jes 
' OF BOWL while operating 

^' IS^KTiJy ^"^^ NAMEiANb USE FOR EACH OF THE TEN ARTICLES 
OF KITCHEN EQUIPMENT ON THE TRAY. (20 POINTS) 

♦ - ~ - • ■ • • ' . -■ • ■ ^ , 

IDENTIFIE*D BY INDIVIDUAL TEACHER ^ / . 
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I V ^sa^2: KLtxhen Wbrk Areas ■ 

! 0 A. OB|ectives: 

y/ 1- Jhe student will be better ^le to practice work slnp- 

'/ • . . lification by detemrining the pioper storage of kitchen 

'" - appliances and equiptoent. . • 

2. The s«ident will be more-as^e of various .work areas 
. 4^ " • • ^ . , .within the kitchen. ^ i-- . . ^ «« 

' * "3. The*student will be more aware of the appropriate, 1 

• ' °^ "^^^^^^ ^^'^^es and eguipment. 

} ' ' < kitchenj>4 . v . K: 

^' The student will be better able to explain the need lor [ 
: prderlin^s in the kitchen. 

B. Generalization: ' ' ^ ^ 

' • • ' r 

'1. Bie. arrangement of equipment and appliances in kitchen 
< , . in^uences the use <tf energy, tdine aid roation. _ 

. CI Pre-test - 35 

; ,. D. Learning Activities: " > \, \ • / 

; . . * 1- ^aftlzirig mtdiettvEgiitf^^ : Have aUlcupJwm^ds. and ' , 

. drawers enptied. ot all kitchen utensils "aftd'equipment 
The stilts- divide into kitchen units Mi arrange 

. ' ^^tc^ as jiiey feeirwDuld Ex-'- 

\ . . ■ ^ , - change units and cdiqpare arrangements. Discuss the.. 

' ' nec^sity/of organizing equipment. 

• .V ' -2- Infofrmation Sheet: W>rk Areas Within the Kitchen - • . 

. ' , ' ' 3. Kitchen Tour ; ' Identify- warie^arMft anA inAawAn'/^f ' ' . 

. - . various appliances and equipment'. / ' 

' V ' - ' ' ^' I^cussion ;- How <j6es kitdien attangement increase work' 

\ . " . - . simplification? ♦ . Z ' ' ' ■ 

r ■ - 5. -libel Kitchen ; Students label k-fttrbpn gfnrago - 

... -in ;iarge- print' and hrailje. . , • . • - » . 

6. "Bind ahd'TteirV kitchih equipment ^anfi. to aid stu- 
,•■ -^dents .to l^earnlng the names i uses,, and Jbcattdn of ' 

Mtchen- equipment . ClMs game should be ui^ oily when - 
the blind/ sttu^ht has become very familiar with, the 
Mt(toNiinit.> . . J, . . . '; V f . . . 38 

7. V'Pass- to the^Jaeft" : A ga^ae tb'reviw tte*nanje, *use^^ * 
. arid- proper siforage' area-'of :va3~L6us Idtchen utensils. ^ ' . ' 



E, Post-tfest , . . . . . , . . , . ............. 40 

F. 



. /"-^ % ldehtd^.:iiie WDi^-areas - 

' " " ^ *^*^^'Pl' W different fibm that 



5f 
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' . 2. Braille kitchen storage areas at home if this would be 
beneficial to. yc?u. . , 

* Notes to tie Teacher: 

^ 1. When ^^dllg the pre-test to a educationally blind stu- 
dent, h^. the. student list ojie work area at a tW* 
followed by a list of ^liances and/or equipment 
'located In that area« . • • , - — " 



2. When giving the post-test to a educationally blind stu- . * 
dent, have the student list the work area each item Aom * 
Question 2 is 'located in. . * 

"Pass to the Left" ^carci^-B^ €o be cut on a pap§r 
'cutter. . r .J..-, ' ■ ' . 

' ^ - 1 ' ' 

4. If you anticipate heavy use of the "Pass to the Left" ' 
cards, you way wish to laminate thah: They m^ be ^ ' 
laminated in your school's dry mount press or with do- ' 
it-yourself self-laminating sheets! 
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ioRK Areas WiTHiN iHE Kitchen 

RE-^TEST • * 

/hO^ PqssibI.I'IPoints 

HOME. List THESE, AREAS IN THE SQUARES IN THE Te?T^ 
—WAND_ column;,/ As YOU ^-I ST EACH. AREA. ^^aSe ONE KitCHEN " * 
. lAPPLIANQE OR EQUIPMENT WHICH YOU W0ULP?IN^^ . 
IN THE RIGHT-HAND COLUMN. (55 POINTS) 




T 



APPL lANCES /OR • hoy I PMENT 



ITHIN THg Arfa 



"T 



- \ 




■•I 



f"4 




. '* ' t . • ' - - . - . 



joRKr Areas Within the-Kitchen' 
Jre-tbst Key - 
^0 Possible" Points 



Name 
Cuss 
Date . 



1^^ There-are :Five» work -areas found in the kitchen lab and 

. . AT^HOME.. ilSTiT.H.ES£ .AREAS_J.N...THE-5QUARES^^^^^^^ . . 

HAND -COLUMN. As YOU LIST EACH^AREaJn AmI ONE KItS 
APPLFANCE OR EQUIPMENT WHICH YOU^WOOdHlND IN THIS ^ 
IN THE RI^HT-HAND- COLUMN. - (35 POINTS') • ^ 



^ Work ^Areas' 


Appliances >0R equipment 
•Within the Arfa 


V. < 

\ 

♦ ^ - $ink Area • 

» 

• » 


Knives and Brushes for p^epar- 
- IN6 vegetables 

LOLANDERS/ STRAINERS/ FONNEL 

Dishwashing Equipment - 
'Garbage can^ and j^astebasket ; 


Mix Area 

' — — ^ — 


MEASURING CUPS AND MEASURING " 
' ,SBOONS - y- , , V 
. ROLLING/, CUTTING/ ANDv£BINDIjN6 
• TOOLS ' 

Baking pans ^ ' 
casseroles ■ / 

Bowls , BEATERS ../ST FTERS 


• 

RANGp. Area ' 


\ -SAUCEPANS/ ^KII^LEtC" GRIDDLES/'" . 
„ AND 'COVERS T 

nEA:SUR:IN&/ "STIRRING-;. TESTING^ • 
. S:URNIN:& AND CARVING TOOLS ' 
Knife SHARPENER/ /CAN. OPENER 

|-.- /:\-'. ^ - ->;:-^>-- .. 


• . -^Serving Area-; 


• CHINA/ GtASjSWARE/ sr^^^ 

,^ _ .l.IMENS> TAbLE accessor I ES 

> SeRV^G' TRAY^OR -CA'R^^ * . • 

• - ■■ ■■■x'- ■ 'V*' ' 1 " /• 


Refrxgerator Area 


.[^ Storage DisriEs= ^ , . . 

. hREEZER= PAPER/.' BAGS/ ETC . - 

•■ • . • •■• 
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^' ' m yL2''?.'r''Sf^S°^^"^ THE APPLIANCES and/or EQUIPMENT WERE 
PUCED IN THE AREAS THAT. YOU INMCATEITi ' (5 BOINTS.) • 



•IS..?S!(L.J^?!i..F!J^''^^--' 'AND-mxtdli appliances and/or 

EQUIPMENT SHOULD BE STORED ■WHERE'USED; ' 



^1 ^ 



\ 
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Work Areas Within the Kitchen ' 
Information .Sheet ; 



SAME : 
jUASS 
JAf E . 



ThERE^ARE 1^^^^^^ the KITCHEN: lab.. 

AND AT HOMEk ' These AREAS iNGtiUDE 5 V . . 

1. The si NIC Area w ith mER; and ' &ftAi nage for food prepara- - 

, ^ jfON AND dishwashing..- • ' 

2. The MIX area with storage for supplies and space for 

MIXING. " 

3. The 'REFRiGERATOR -AND/:FREEZER area FOR^ storage of per- 
ishable and frozen TbODS.' . X , : - 

- 4. The range and oven area for cooking. 

"5. The serving area for storage of serving dishes a^ ghina^ 
glassware^ and othe^ table appointments. ^ 

To SIMPLIFY. KITCHEN. TAsT(S>-PR0PER. USAGE OF THESE AREA^ sJlOULD 

- -BE MADE.. ,^ELOW mt ANY. UTENS ILS^: EQUI PrtENT^ ETC . THAT WOULD 
_BE BEST\KEPT IN- T&ESE 'AREAS. - " 



■ Sink-Arfa 




Range: Arfa 



fr?(#EA 




- 1 « 



/... ~ 
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. Class 

• ^ • Date /' 



' l!JESINJC ARCA WITH WATER AND DRAiWe FOR FOOD- 

. PREPARATION AND DISHWASHING. 

^'^^^ BJ^ '^'^^'^ "^^^ STORAGE .FOR SUPFlIES AND SPACE 
-FOR MIXINGt : ./r ; 

'^^^^ IS!.?^''?^^^'''^^^ FREEZER AREA FOR ^TORAGExOF . 

PERISHABLE AND FROZEN FOODS. 



(4) The rang| and oven area ForcookiNG'. : 

./^5) The SERVING AREA ^pR STORAGE OF SER^^ 
' . CHINA. GUSSWARE. AND'- OTi<ER TABLE APPQI^^^^^ 

' A. ^"f^^^WLrpY KITCHEN TASKS;. pROPEFf^SAG^^ 

SHOULD JE MAPE;* JeLOW LIST ANY UTENSILS. EQuM^^^ 
. - THAT ■mULD B|^EST. KEPT.>IN THESE ARB^^ 

. -KNtyEVlAND BRUSH^ FOR'- i: ' -SAuilp^^ 

■ - ' .PREBAglNG'^VEGETABLES-../ -\^L^^ - GRiii^'IP^^^f '^S^^ 

vT - ^ WASTEBASKET \ . ^ -^uMX/urtwtK --^ v 



-^MEASURING -Sj^OOWS 
-B0WLS# BEATER^; , 

^ siFTER^sr^ : f^^V, 

^bllt IN&. -GUTiriF^ 




.^ANpr.G^NttlNjS foots 




' y^h^ : (Jane iist^fot^/^ I 
\ ^ i.:^ team "c^'taina : / X r /:^; 

: ^ ^y /I>^rectjj^ for Playing ; 

' - ; ; /' 'V ^ •a ^ • ' . ' ; , f c-^ A ^ • ^ ' • ^ 

; : -V , 1- Divide class into teane of 5 pt^ ^ ^Hj^ ^- z ' ' 



in' * 



Z» \ l^trimt^ gane -list to captains ioo^ding. sxire^team ina^ 6o mV 

see . . V ^ . • V , , ' ^ • 



J'l-t,^' .: , S"^^"^ At stacting t:ime\; ;capfeMn«telIs ffet icenijar name' of utensil » ' A 

M£,t'^-r^ r-^V.: -^''?^*'- fM^.iUtaisllj-^retians to team 

W^ '^'^--^^'- ' -^i^-^^ f^.r^?^^i"^%?^.-.|^P=^^.o^^ xjtejisil.' , 
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Team Number / 
Class-____ 
Date? • 



I-.-- • 



[lAME OF Equipment^ 

1. Sifter 

*2, Wooden SPOONS 

3,. 'flEASURING 'CUPS 

^. Rolling pin 

5. UauiD MEASURiNG 
* , CUPS ^ 

6". Measuring SPOONS 
7n ; Rubber |ci^p^Ei^ - 
" 8. . Grji^ter ' 

'$PATULA 
Jl.^. TuRNEjf 

1?. JGdbMi ^lits 
>i Egg EflATER 
^p&^Riif -Mi^^^R 

I5,i fii^NG BpWLS , 

'liTEMS'^*!'^'' 



Game List 
Locati6n 



V 




■> 







PASS TO THE XJEFT 



elective of Gama: 




• (1) Students- will review the name,, uise, and proper storage area for 
V various -^tdiax^to^ 

^ ' • — » . • \ . 

SuppUes Needed;. . ^ - ' Persons Needed : 

• ' 3-6pl^s 
incliiding 25 wcjrk^a^ * 

e of efjuipi 

t:ise cards,. 



25 name of equioinent cards*. 
ana25 u ~ 



■ Directions for Playing : ' ' i \ 

1. All (^a^g^ajre shuffled and dealt *out by a dealer. • 

2. ObjecVof the game is to match warfc afea card, object card, and 
lase card. . > 



3. ^er allOTdng ^ for players to:^ sort cards, the;' dealer calls oiit 
* • - .^9^ ^ ^ p^ses %t £&^£m to Xi^&,y^ on his left'. 

M.; * „ ; A. As^a- match of three (^esi»ncfe^ .is; made, .it isi.lMd.on- the' " 

1 ' * ' ^' ' ^W . and. passing coritinues;imtli on? play^ natfe all his cards ' 



ft.':;".'- " 



f I Nik Aft e a 



■V4 






SINK AREA 



SINiK^REA 





^ ■RANGE AREA RANGE AREA RAMGE AREA^:" 




AREA 



•V. 



A R E A 



MEASURINq • 
CUP.S 



REFRIGATGR 
AREA 



RE FRIi GATOR 















» 




■ . 1 . : 

\ 

. • ' \ . 

■■ / . i 

f 

) 


^^^^^ 

> 






SI FTER 



J - 




•V 




Mo oMtriW* Tb:.sERvr8fvERAGks. To 



INCORPORATE AIR 



\ 



^^jGET 



^%F0. GET g(»D FROM PUATE TO 



0*" To cooif 



BAKED '6000^ 



To PROTECT flANDS FROM HOT I 
* EQUIPMENT . ; , . ?-"^ 



V- 




\^^'^':^::^v?^\j^.;^'i>"v^~'^^^ -■.•^^•t/:;o^V^'^^f ■ ■--■^■^v^- - ,7: ^-v-w- 

g m RiliOVE .SKiN^ FRUITS' To REMOVE FOdD FROM Bo'wL 
r"< . -AND -VEGETABLES . . ' . 



> 



To STORE LEFTOVERS OR 
. -FRESH FOOD ' " 



To CUT FRUITS AND VEGE- 
TABLES - 



To LIFT TENDER- FOOPS- OR Tp^ . t^^ It-ORE GARBAGE 

REMOVE COOKIES FROM cook fr ^ 
• S«EET ' • ^.^ " • 



• * 



^ CANS • To SERVE FOOD-: At llEALTI MB To STORE- LEFTOVER OR " 

t ,ri^-' , , y"' . . -FRE^fr* FOOD 



• V 



To HEAT FOODS 




^FRlsS'^FOODr^^^'^ -^-^^ ^^^"^^ 



1 . .-I, 



FLQliRi iSU^AR 



* 1 



OF 



•To MAKE 



CAKES: 



V 'J" 



t^Q, CLEAN PiRU I TS OR VEGE- ' To 



TABLES 




URE DRY 'OR LIQUID 
lENTS :. • ^ 



7^. 



r: . 




fb KEEP READY-Ta- 
BEVERAGEf '^pLP^^ ; . 



V - i 



' ■ . ^ -.-^ •, •• 

■ ' - ■'"--V , ..' - ' ••- 

t?Ji^-r-rfc9/->""''-"^^^^^^^^^ C-'^-'-vV; /'v.""*'';',- --/-•^'"^••i.^^"' ^^''---v 'V- 



'J ' 



■1 




i;x area:, 



^y^i vr^' ; v\ 




M I X ^JTly^j 




V 





R 




^CRAPER 



4 





CAKE #*NS 



V. 



poi;iS§i PANS-; 



VffGptABLE 

^;.,..#:EEJ|I'ER 
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^ORK Areas Within the Kitchen. 
iO^ossjBLE Points . ' ^ ' ' - 



Name. . 
Class 
Date . 



1. List th^five work areas found in a kitchen. " (10 points) 

(1) . . • 



ex 

(3) 



(5) 




^' {SSio'^J.S.J!!^ ^'^"^ the. .work Area in which each of these 

ITEMS WOUCd most EFFICIENTLY BE SJORED^^ (20- POINTS) 



Colander 



i<NIFE SHARPENET 



4 



4 




^1 * 



JablIecloth . 
. Rolling PIN 
. Cookie . CUTTER4— 
.. MeasiTring- spoons ' 
. Saucepan . 
. Electric MIXER . . 
--Blender , ' . : , • 
. Fr|ezer bags 

. . CUTTIHG BOARD \^ r^^--" 

. ; Vegetable brush - . 

. VEGEt^BLE PEELER 

Glassware". - 

. 'Siting TRAYS ■ 

/- - • ' I' -. .. ■ 

DiSHW>SHflNG SOAP; . 
. MEASl/ftiN(3 CUpI^'* - , 
, CbFFEg POT " 



K ■ 



llERIC 




..FOOP CONTAINERS 



fllXI.NG BOWLS 



<L3./'0F;WHAi 
•P , THAT- yC 



WHAT ADYANtAGE IS STORING THE EQUIPMENT IN THE AREA 
JED? (ID POINTS) . . 





you INDICAXED^ 



\ ■ 

\ 




■7^ 



i 



■ \ 



.* .J. 
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Work Areas.I^ithin the Kitchen 
)si-TEST Key 
Possible Points ' 



/ 




Same . 
Class 
Date.. 



1. List the five work areas found in a' kitchen. (10 points) 



(1) Sink area 

(2r7MlX AREA 



*(^) J^ANGE AREA 



2. 



■ ' mL^ (5) Serving area ' 

(3^ f Refrigerator area 

y ] ' */ - • A ■ 

Indicate the /name of the work area.in-WHich each of 

these items l^pULD MOST EFFICflENTLY BE STORED... C20 POItiTS) 
AREA 

range- AREA ' 



SERVING AjR EA 



AREA 



Iiix.are a , 

rang! AREA 
MI^ .AREA ' 
MIX AREA 



Colander, \ 
Knife Sharpen ef^ % 
Tablecloth 
"Rolling. P^n . 
' Cookie Gutter 

r MEASURIfIG spoons 
SAbc€PAN 

Electrjc mXER- 
Blender^'' 




refrigerato r 

MIX are4 a 

sink* AREA • * 
SINK AREA ' '^ * 
V' SERVING AR EA 
4 SERVING' AREA \ 

SINKl^REA 
*-MI)feAREA : : 
SERVING AR EA 

refrigerato r 



Freezer bags . * - 

QliMNG BOARD 
VegItABLE BRUSH-.:- 
VEGETy||LE 'PE^ELER 

Glassw;5,re ' 
Serving tRAYs 
Dishwashing .soap 

•MEASURINfe^^Clipi 

Coffeepot/ 
Food containers 




41A 



Mix Area -• 



Mixing' BOWLS 



3. Of WHAr advantage is ^storing, the " EQlitPMENT IN iwtkKEk 
THAT YOU- INDICATED? (10 POINTS) ' 

SAYE^fJIMEj ENERGY AND MOTIONS, • 




, T 



7. 




« ■ 



: 

■♦■•:«r. < 



■ J' 
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HI. Usson 3: aeanliiies^ WLthlii the Rltdfen 
' ' A. Objective: ' " * 



) 



1.. The^student will be better able to practice tjrocedures 
, needed to nHlntalh a cl^. kitchen area.. 



B. Generalization:. 

1. (jeanlinfiss in- .the lab6ratory\and at home helps prdve^t 
the spread of germs and contributes £0. die apoefite 
. . appeal pfeiBp food'prer ' 




1. 'Discussiofa: Wh^ are cleanlkness habits desirable? 
^' . S v S^^ ^*^'' ^^^r jjpaiced student) /'NfaV^Ti g 




'J^t^chfewrana Dishes Spaiide"\ ..-. . . ........ . 7 4^ 

3. Mcrosoope Lab: ]h pairs, observe nicroscope slide of ' 
gipped plate, soiled- dish cloth, soiled fork, hair, * ' 

fingerprints, J330^ ; . 49 

^- • Teacher- lectufe Denmstraticni : Proper cleaning of oven, 
top of range, retrigoator, can c^ener,,blendet, electric"^' 
mixer, dishwasher. ' . . •. '\ - ' 

5. Diacussim; Why is cleaillness. inpottant Sxi She kitchen 
lab? Role play gpod/baid <aeanliness practices. 



6. Fill-in Story ; \ 
E., Post-test .... 



.P. Ibrtjher Act'CvLti^ : 



50 



,53 



1. ObsCTve or discuss^ldtfcihen cleanliness of somsdne- worieLng . • 
m the iatdieri.c the person :f611ow 

, cleanlliiMs 1^ » 7" ' > . 




-"^ . a. ''Sanitat£on?r Rulekme Sense" aij(i 
. , br "^irttattioh: Vtt^Ml the' Puss." : ' 



Ifatioipi: ifeita, .Inc.. 



'Mi 



- NDtes to the* Teacher: • ' ^ " ' 



1, Jihen giving either the pre- or post-test to a edOcationallv 
• Jlind student , Instruct the student to place a \*ole 

. braille cell Iristead of an X in front of 'each question he/' 
she.can answer 'lyes" to. - * -v^ ! 

■ ■ .« 

2. To* prepare sUdes for nicrpscope lab, put a drop of 5rat^ ■ 

on the slide plat^. Put hair (or whatevei) on*the slide . ' 

and cov^.with cove^, plate. If ydu ha^fe problems, asE^the " ^ ^ 

school biology teachfer for assistance. * . v 



?!^°?irl?^.^^^^°^y ^'^^ studJt begins to conplete . 
•the "Whistlfi While We ferk" story. Instruct Wiij/herto use ' 
a sa)arate sheet of biMlle p^er.. On this sheet Ust . 
each nunber with, the corresponding response to the fill- 
in story. ■ • . ^ " . ^ 






gLEANLINESS IN THE KiTCHEN • NaME 

Pre-test, Checklist • Class"" 
. - ^ ♦ . Date :: 



. Directions:. Place an (X) to the left or each question to 

^ - WHICH YOU ARE ABLE TO. ANSWER ^YES\ WrK ON 

' . - THE OTHER HABITS UNTIL YOU CAN CHECK EACH ONE. 

^ ^ ' « 

ft - • , • ♦ 

*2. Do I wash; MY HANDS AMD CHECK MY NAILS TO MAKE 
* SURE THEY ARE CLEAN /iinJRE BEGINNING WORK? 



^* TOWEL?^''^ ^^ ^^^^^ ONLY' ON A HAND TOWEL OR PAPER 
^ . Do I KE E P ^ MY'T I S Syg-PUT-AWAY WHILE WQRKING? , Or 



IF, IT: IS NECESSAI^Y TO USE IT, DO I WASH MY* HANDS 
BEFORE**WORKING AGAIN? ' . '^"l" '^' 



^ • 5. Do I WEAR A CLEAN APRON WHILE WORKING? 

-. 6. «>/\m I shortening the work of CLEANING by PL»?\C I NG 
SOILED UTENSILS .OR SCRAP^^^ 

- ?S LilSf THE ^mLLEST KU^^ 

.IN CppK^Gf V- , ^ . = ■ - -T • . • . ' 

^ Do i WASH" THE le^^^^^ AFTEfT fpTi NG^fO^^^^ 

- ^' SS feUgM '"'^^^^^ WER OR A INSTEAn-dE--- 

^MY KINQERS I'N? GREASJNGgiANS? ^ ^ ' ^ . 

_ 10. 5oi ! jy# cLEAi^ 1^ ' 

D1SH|SMNP; ;THp.^N$E - ^^ 

rS^'^- 5S;l3^f!i^^^fef^^& siSlSigoND, CHINA 

H),V THPD:/J:^5JD|,Cp^^^^ ' ... 

- fl|CsWEER trtE FIJ^R R^J^f j^^ iirlkE 50ST AS 

.15Vv ijc^ii i^dl. the" xo^^ SURE 9f i^v 

-■■ :5P,0TfESS:r^'";' \" ' " - 'h;. 



I . 



..JoSiyp;^, THl tRASH fA^KEtS AND RfE-LINE THEM 

WHyf?APERPlO>?D:iiSPbsXBLE^^^^^^^^^ ^.^ncn 



. , . Dojn^^^^ PARTICLES ARE 



i w »wwwJi(P— II ■ I I ma in II | i i i i i ipm» n ^ ■ — ^i^i^i<H<P^— — ^^^^^i^hw^ ■ ■ ■ 
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•i 

■ / 



_ 16. Dp I WASH THE CAN OPENER AFTER EACH USE TO PREVENT ' 
^ ' ^^ILD-UP OF FOOD PARTICLES AND RESIDU.E? . r 

- ^^^^ ALL , SPILLS IN THE^REFRIGERATOR ANfi' ' 

Jt^PE THE DOOR TO REMOVE- ANY FINGER MAftKsC^N -if?. • 

J IS. . Do I SEPARATE AND WASH ALL WASh'XbLE PARTS^Mf HE 
BLENDER? • ■ . 

' PO' I CHECK THE OVEN FOR SPILLS AND CLEAN It^S. 
. SOON AS THE OVEN IS COOLED? ' , ' ^ ' 

20. Do I TAKE A FINAL ChIcK OF THE KITCHEN TO MAKE-^ " , 

. SURE JHAT EVERYTHING IS CLEAN AND ORDERLY? 



— ^ 



1 



* 



■4 



^'5 



if 


r 






: '.; ■ '• ., < 

.'-^ ' " '- 


t .... '-v; • 






fe'-"'-'.''' ' • i- 


• ■ K.^^ \ . , 




,1 ft ' 



Si ■ 
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'Name 
; .Class 



Date 



. /■ s 



♦ - You HAV^, PROBABLY HEARD THAT AN. OUNCE ..OF PREVENTION 
IS WORTH A .PO'UJ^D OF CURE. * IJhAT THAT SAYs' ABOUT WORKING IN ^ 
^^■JHE KITCHEN IS THAT BY THINKING, AHEAD/' YOU CAN SAVE SOME 
; ' ^-CiEAN-UP TIME WHEN YOU FINISH. / ThE FOLLOWING SUGGESTIONS'* * 
^. CAN AS&IST YOU IN HELPING YOUR KITCHEN SPARKLE: . ' 

L BEFOR?Voy BEGIN/ ASSEMBLE ALL THE needed"^ 
. • • ^.l^GF(BDIENTS 4m PLACE Ti^EM ON A TRAY. ' " . ./ 

• 2. As Yod FifjtSH US)ING THE INGREDIENTS NEEDEd'iN' THE ~ 
. /.RECIPE/ RETURN EACH. TO THE TRAY. WhEN YOU COMPLETE 

'•■ ' > " V ; ^THE. ENTIRE RECIPE ..RETURN ALL' INGREI5IENTS-J;0 THEW? * 

*' proper places.' ^ ' ' . ' .v/ 

-3: If your recipe calls" for i-ngredfents whtch must be. ..^ 
^ sifted or!^poured/ Da so oyer a^piece or. waxed' r . f 

;pAPER OR TRAY^ ' Th I S wCl' KEEP AN Y'if^CC I DENTAL 

, , ■ ' ■ • . . • • ■ . 

,. SPILLS IN. ONE PLACE. . ^ ■ ' - , 

\ ■ ■ ' • 

^. The SINK IS A HANDY BLACE TO PEEL J'BOtATOES/ TRIM ^ 

\ CELERY/ *VlUSK CORN/ .OR DO-^ NUMBER . OF OTHEfi 'MESSY JOBs/ V 

. ^ ' • ' " '.' • ' ' - • ' ' " ■ ' # 7 ■ 

5.,, While the food is _cdpKijNd..aR;BAkiN,G> ms . ; 

: ' ; ^ UTENSILS YOy HAVe USED 'OR RiNSE ':iND, St^CK THEM.* 

r . • : ,N6 MAHER. HOW CAREFUL Y^^ . - ■. 

\ ■ have an' OCCASIONAL SPILL- ' * ' 

ii^ v. ' ' . rj%l'?, •A;'citAfil';\bAMP*' CLOTH :6*R SPOMGB HANDV S^ YO.q (SAN WIPE- 

If^J^:" VfW^^teLsr^^HT AwAY.. 'Not only3^ EA$iER: tb:ciiAw. up.- • ■ ..^4 

U ALSQ reduces the CHANCE ON- AN ACCiD^W^. * 




4 



. St 



By RUNNING THE^PAlJ OF YOUR/HANlJr.JOyEf^ THE ^PsLVaML ' 
. ,CA^ H$\KE SjjIRE Yo/hAVE DONE A GOOD*' JOB OF GLEANING Up\ " ' ^ • 

The coul\iTE^s should^ be cLEANEa. after THEY' HAVE; Been 
.usEp. One .easy Way to be .sure the whole' surface Has- been 

wiped is OVERLAP'EA^H STROKfi.- WiTH A C: LOTH OR SP0NG5 ■ 
RINSED JN HOT. SOAPY WATER ANd'wRUN^OUT. BEGIN AT." A. B'fg<-^ ' 
QQRNER OF THE COONTER. WiPE StRAIGHT TOWARD YOURSELF ' 
UI^TIL YdU ftEACH THE CofuN-TER ^DGE". ' NOW MOVE YOjU^-. HAND ' ONE 
■ HALF- THE WID^H Off THpt CLOTH OR SP01^6E,AND WIPE^'o .THE -BACK ^ 
• EDGE OF THE COUNTER.' CONTINUE.- MOVIN^ YOUR HAND ONLY' Of^" ^ 

HALF THE^WIDTH OF EA^CH STROKe/ MOVING BACK AN? FX)RTH UNTIL 
; YOU^.HAVE WIPED JHE ENTIRE, COUNTERi If IS A GOO? IDEA TO' 
\RINSE T-HE CLOTH OR'Sf ONBE EVERY. ONCE IN AWHILE TO KEEP IT . 
•FRESH. A^SEG^ONDTR I PLOVER THE COUNTER }^ITH TWE CLOTH'.R-tNSEIl 

IN CLEAR HOT WATER AND WRUNG' OUr TO ALMOST DRY WILL ' 
^' EL lillNATE ANY STREAKS OR: SPOTS THAT' FQRMED. ■ ' * V-' 

MO^T HQM|MAKBRS F.IND IT E/Csi'EST TO HAVE A- REGULAR 
CLEANING SCHEpijLE . '"A* .^AILY- WI PI NG WI LL l<EEP APPLI, ANfES 
■'AND COUNTERS CLEAN. GOQD TIME TO DO THIS I^ '/VFTER WASHIt^GN^^ 
TME dishes' EiEFORE LETTING JHE HOT/ SOAPV- WATER OUT-^QF TflE' ' ' 
. SINK# GkECK "THE REFRIGERATOR ONCE A HSEK.'. . (SET A SPECI^ia 

DAY SO- n BECOMES A HABIj). DISCARD LEFTOVERS TWAJ- HAVE' 
' NOT JSEEN USED AND-Wl,PE. UP. ANY .SPILLS. . OncE Al MONThf GHECK. TO 
V S.EE i:f* T-HE. FREEZER .NEED^^.DEFROStllsJ^. , AlSO OHECK T^E RANGD ,.IF 
f .^LEAfilN^. IS NECESSARY/ BE SURE TP FOliLOW JHE MANUF/iItURER's 
DIRECTIONS., ■ '. ^' ' ' 




I* 



i 



i ' V ^^"^^ DAIl^..AND SOMETLMES^EVERAL -irMES 

.'1'^ • ^ )k DAY. TO^KEEP tHE JOB- As'eNJOYABLEV^S POSSIBLE/ DEVELOP' • 



\ . SOME GOOfi .HABITS. 



/ 



v> ^ ^ 



1 



1. iitouLiiiiiL ■ Stack and^*6rganize all disAes> glasses; 

FLATWARE/ AND; PANS BEFORE BE.G INNING TO WASH. ,A 
^ RUBBER ImAT ON TH^ BOTTOM^ OF TWE'SINKCs) AND ON THE 
DIVIDER BETWEEN SINKS WILL LESSEN" TWEiCHANCE OF . - 
•.piSHES SLIPPING AND BREAKING. -J. RUBBER COATED. : 
iV) I SH -DRAINER IS A HANDY ADDITION ALS.O, 

^ . . _ «. ' 

USB^A SOFT SPONGE OR CLOTH TO. CLEAN THE* ' 

- .IN|IDrE:^F GLASSES.' TwfST AROUND AND AROUND TO ' '. 

, \. CLEAN THOROUGHLY. Be SURE NOT TO FORCE'YOUR HAND ' 

INTO JHE GLASS AND RISK BREAKING IT. WASf+ALL IT^S > 
. INSIDE AND OUT/ BACK S^IDE AND FRONT, . PlACE FORK TINES 
..AND KNIFE POIigS FACING DOWN.. IN A DESIGNATED SPOT OF • ' 
> .'tHE DRAINER.-. ReMEMBER TO SEPARATE .AND WASH . T 'i^ ' 

.JNDIVII^UALLY ANY. SHARP OR POINTED UTENSILS. - 1 •• 



r\ 

V I • ^" * 'Everything SHOULD BE 'RINSED IN' HOT WATER AND 

\ . • . " • > . • « •■;•.•«•' 

. . ' — ■ ,^ LEFT TO. rpY. 



c» 



■ -v.. X* l^RYiNgr After' rMsing everything- in "hot water you • 

■ . , . MAY ALLOW' DISHES TO 'k\^ DRY . OR YOU MAY CHOOSE TO . - 
' : TOWEL DRY, Osi^N^G, CLEAN/ DRY t5wEL/, GENTLY' TW I Sf ' ' 



v ^^ THE T^^^^ InTP THB;GLAS$ES^Tb^^^^^ ;/ . 

'} YOU HAvWMANY;6r^^^ JO ^^JE YpU^MAY HAVe"t6 USE .MORE 'V 
\. THAN 'ONE^^^^ AND SIL> 



■ 1 



A8A 



ThINSS. fOR'YQII-Tf) |H> ■ 

/ v ,.l. Practice wi/ping off .THEj(,coON'TER>.' 

2. Give the person responsible for ^^ashing the 

^ dishes in YO,UBfcLHOME A WEEK'S' VAC/\TI0N FROM 
DOING DINNER '^'SHE^. • . 



feF.ERENCES 
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1.. BERNARD/ E. " Suggestions 'for AiPiNG.fHE Bi iNfT r^ 

■ New Vo^RK^ .^ERICAN FOUNDATION f, OR THE/BlIND/ ^ InC. 

2/ The Hom.e Service Staff of the Public Service Companv. 



' ■ OF [Colorado. " A Manual of. Program If^sTRucj^oN. fqr ' 
•)-' •. , - THE WsuALLY Handica pped H-oMEM/jilfo? ". " '-Denver. 

AuthoWqZ^. ' ^'^ " ^ ■ ■' • 



• W 3.' 'I'^.Isn'V Always Easy. . jBuj It's 'Possible." 

\ .Available ;f^^ofr Thomas J. \LiPTON/ Inc.^/'^ §00 

• - "v - --^ -^YIpVAN.AVENQ€^ ^NGLEWOOD 'ClJFF?," NJ G7fe32'." . 
: A. St:HftOEBfER<;R. / ■ and WlLj.0U6HBY.y^.. tf.;l ^SuGGESTlQMS - 
^ * FOR THE BLINnkoQK/^^ Ilpc;' ffaTMPf^! l\|ATTaMAi 

' ^ Federation OF jHE^Bu ^" . ^VV 



♦ \ 



• \ 



t. ' * , ^ 



V , GUEANLINESa, IN THE KiTCHtN 

L . ' Microscope Las Sheet 



Name ^ 
Class , 
Date-- 



? • 



7, 



si/: 



♦ ' " 


DiEscR'iBE .WHAf You Saw * 


. * V ill 


. ■ " . ' • : , 

' ♦ ... • * , 


■> \- 

.2. ■ . ■ 


* • - * * • 


' -1* , . . 

■ ' , '^r 


' ' ■ ■ -^^ ♦ . '. . . 

■/ ■ .*-,.-\ -\r^ 


• •/* ' 

t ' V . . * ^- 


Ia**- :->.v,., 




r\' r ; ^ ' - ^ ' ' 

- . ^ ■ . .. • . ,j/ , 

■ -. h - ' ■ •, i 




V ■■. -•- ■ 



t. '-i . ' ' , CLEAtlLlNESS.XN THE KitCNEN • °- NaME "\ ■ r ^ • -'r : 

' : ' 1?osT-TEST Checklist . ' -.Class - - 

■ C ■ • / - ' . Bate ' ' 

^- ; DiREcTioNsI}. Place-an (X) TO the left, of each quest I on fo ' ' 

• • ^ - WHICH. YOU ARE- ABLE ,TO. ANSWE^ ^YES^. . - ^ 

. 1. ^ Do' I KEEP MY- HAIR WsTENED-fiACK NEATLY WHJIE • 

. WORKING WITH. FOOtlS? / .: • 

-^-T— . 2r\.Da I WASH MY HANDS AND CHECK MY NAILS' TO MAKE 
' ' S.UIIE THEY AR€ CLEAN BEFORE BEGINNING WORK? ' 

■ TOwk?^^^ MV^HANDS ONLY 4n^ HAN^ Tokll OR PAjPER 

^. . flO t KEEP MY .jrSSUE'>UJ:AWAY WHILE WORKING? 6r 
' - ILil^U^^ f'^^^^^J^Y TO USE IT. DO 1 WASH fetV HANDS. 
BEFORE WORKING :7\GA I nZ ■ . * 



TT" ■ ^° iS'^' ^ CLEAN -APRON 'WHILE WORKI NG?#^ ^ \ , . : 

J_ ,6. Am I SridRJENING THE WORK bF CLEAN W BY -PLAGIf^G ' 
' UTENSILS' OR SCRAPS 0^1 .A.PAfI' OR PAPER?/ - , 

7, Do T USE THE SMALLEST NUMBER OF UTENS I LS, NECESSARY 



W IrUSE THE .SMALLEST NUMBER OF UTENSILS 
?): : IN COOKING? . \, • ,^ , 



•8/ Do I'WASH T^E'l{?Q0r;AFTERVTASTlN6 FOOD? 

I useT^yilcE .oKp^;piR ^'dgf^^^ itliTE^oi^" 



3D?, . 




J* -^-^^ - . .• • ' ■^ 'MY.E^(^RSMN/GREA$1nG 'PANS? . - 

• ■ . • .-^ M. .m-l'M'E CLEAN. -HQtI SMPy mT£R.-To''WASH-'T-HE ^ 



5 



. DISHES' AND- THEN RINSE I^I GjLEANi SCALD IW.G WATE^? _ 

11. .Do" F'WASH' GLASSESIIRIRST. sllLVER 'SECONDj • CHIfJA' T 
. ./THIRD. -AWD/COOTOG, UtENSlLs LA^^^^^ . v. ' . . 

^iK:«a^,D0 I SWEEP *THB FLOOR IRAI SING AS. L^-TLE DU5T AS ' , 

/^..-possiBL#.^/. - .. . , 



.15i- Do^I^teK 'tHE. cou%^ ih%is'^- ■ 

V r ■ - -^POTL^SS? .~ ^- ■ . :■ } . •* ^' 

. l^f Jo i't iii^ A' • ? 

,• , 'Do r.M?fi^5|^^^ '-i 



1; . ^■^'^-''^ 



4 



SLJ Sft?!^ °^Pe'nER after ,EACW use to 'pre- 

vent- fiUIJLD-^P OF FOOD PARTICLES AND RESIDUE? 



2?p| "THE REFRIGERATOR AND. 

WIPE THE DOOFf^IOEMOVE ANY FINGER MARKS ON. IT?' 

BLENDER?^^'^^^ WASH, ALL WASHABLE PARTS "of THE 

■ -^^^ -SLI ^"'^^'^ "f""^ OVEN FOR spills' AND CLEAN IS AS • 

, . SOON AS THE OVEN IS. CGOLEl^? ^ 

^* 5° I TAKE A FINAL . CHECK Ol^ THE. KITCHEN TO MAKg * 

• SURE THAT EVERYTHING IS CLEAN AND 'ORDERLY? 



6 



A 



9 ' 

V 



-I 



: X. 



f - 



JM. Lesson 4:' Measurement 



A- . Objectives: 



1. Bie student will be better able to'^elecg i(Jentify> and ; ' ' 
. Vf® Wo«*?g measuring utensils: dry neasuring cups; ' - 
. Uquid neasu^nllctips. kid msasuring spoons.' - ' 
^2- \mstudent; wLll^bS-better able,.to differentiate between ' ' • . 

msi^ds pf dry and liquid 
3. Ihe stiident^^l be more aware of^tHe need for- accurate 
. measurement i . , « ' 

B. Generalization: . . ' • » • .. / . 



4. 1- Rcoper measuring techniques lead.tQ a better assurance of 



recipe success, 

9 



ire- test 



,T>. 



56 



Activities: 

1. i!nf<tenation Sheet ; (VLsuaUy Inp^ired student) ."Poinring ^ 

\ ' ' • . .: '57 

i' Jeacher le cture DanDnstratiori : * Proper -measuring tedmiques, 
. Practice. Lab ; tfeast3r±rig^tngredlenf>4 and'tnaw!^ ftidge ^ 

..4. .' DiscussiM ; Why is there a n&d, fca -proper m^aslir'dm^t '- * 
and stanofflrd meaisurenfints? ' . I' '''^ ' • -\ ' 

■X: 



E. ^ Pdstrtest 



■ ^toiler Activities': ' 




v{ • 1- '' v%49i..,Cpiqpare dtajdard nfiasurenfirfts to metric <measurementste Hbw 

■•• "^I'vrf-il tiie chaige affect" reelp^^^ ' • 



'G.; Suggested iResoufcie; 



;e; affect" recipes.?-.; . 




i 




^^i -J,^' .... r. . . 




: .. vx - •••,.■•!■ -r.-ri 




r \ 

^. \; 
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Measurements 
•Pre-test ■ : ' 
Possible Points. 



■ 4- 

\ V ; Name ■ . 
I. Class 
Date . 




1. Give the corregt^procedure for measuring ^he follow i rife. ' 
Name the utensils and/or equipment that would bemused; . 
. (ip points) . ' ■ • * ^ 




■ IT' 

J 



A 



JNGREDIENT 




.i/Z C. Wateiv 



2 Ie^sp^anilla' 




' /■' . •' < 



2. Explain 4I0W. YOU .WOULD measure 21/2 C. of *flqur/ When ' 

ISHOULD FLOUR BE StFTED (AtlD . WHY? (5 '^-—^''"^ 



3, EXPPVIN THfi^ DIFFERENCE BETWEEN MEAS 
BROWN .SUGAR^ AND POWDERED SUGAR. " ( 




TE SUGAR^ . 



.7 



4- 



■ ) 



' jEASUREMEWf 

^BErtEST Key 



to Possible Points 



NamE'^ 
Class 
Jate 



56A 



{ 



L Give, the correct PRotEDUi^E for' measuring the followIng. 
Name THE utensils and/or equipment that would^e used. - f- 
■ (30 points) - • : . «• . 



INGREDIENTS \ 


HOW TO ■ 
• MEASURE 


t 

UTENSILS AND/Of ' 
EQUIPMENT DsEp^ 


1/2 C. Water 


. ' . *■(.■ 
Set ON LEVEL 

' . ' SURFACE AND 
BEND TO CHECK ' 
-A1^-i¥&-LEVEL, - 

• % 


"LlQUIDT MEAS- : 

. uriNg cup 


\L I^SPi VANILLA'. 


Pqur vanilla •.. 

INTO MEASURING 
SPOON UNTIL 
FULLr'REPEAT, * 
Do NOT POUR ' 
' - OVER MIXING 
BOWL. 


liTe^p'.- 
- Measuring' - 
SPOON S^; ^ 


4 


. pour -salt into 
.Manuring spoon 
until overplow- 

ING; XEVEL WITH 

SPATUU. Do not 

DO OVER 'MtXING 
BOWL. • ' 


•jyi| fsP. tlEAS- 
: URING SPOON 



r.N- 



2. 



^JXPLAIN HOW YOU W.oto MEASURE_2 1/2 C. Of*. FLOUR ^ ..WHEN 
^H0ULD.5FL0UR BE SIFTED AND WHY? (5 POINTS) • • *. 



;?IFT-FLOUR^ S-POON SIFTED FLOUR INtO 1 G. MEAStJRING CUP 

-mitrySViRPLQWiNGi Level With spat-ula. Repeat for r:C 
ANiJ-1/2 C. Flour -sfFTED before measuring because 'pArtt 



;ICLE§ 
NEED. 



« 



• .* • • ' - » . , , 56B 

• ■ C .) 

3. EXPUIN *mf DIFFERENCE BETWEEN MEASURING wAtE SUGARv 

• . BROWN SUGAR. AND POWDERED pAR. " (5 POINTS) • 

^ \fmE .^AR f POON . I NTO SUR I NG^ CUP ' UN.TI L. OyERFLOWItlG . 

§5%;.^"*^^'' " P'^CK INTO MEASUR^ ' 'J 

POWDERED StJGAR - SIFT, FILL MEASURIjJG CUP TO OVERFLOWING, 
/ LEVEL I, ' . . 



1 




. r 





a- 




1. 



■'A 
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■ NameI 
Class 
Date . 



; . ' ■ . • ; • \ • ■ 

WhEIHER YCm WANT TO MAK€ ,A GLASS. OF. LEMQNADEy SOME,, 

CHOCOLATE%IP COOKIES. A.T^O CAS-SEROLE^ OR. a' tOMPLiT^^' 

MB^L^ ^YOU; MUST ,KNOW . HOW TO iMHAStiR^" 3 NG.RED I€NTS . S I NCE ". 

ITOEPJENJS MAY BE' EITHER LIjQUI© OR^SpLtDrVOlf WILL" NEED 

• TO LEAIRN THE CORRECT PROCEDURE FOR M^^AS^JRING BOTy LIiaMBS 

""^AND SOLIBS. " : ^ • " ' ^ ' " ■ ' 

r . wjEFORE, LEARNING TO ^MEASURE LiQUIpS-, ^YdU MUST MASTER'__ 



THpfrCHNIQUE.OF POURING. ThERE ARE T>iREE^METriODS WHICH'^MftY 



BE USED:' . THE SENSING M|TH^, THE'^WErGHt ■ MEfHODy OR^THE 
FINGER METHOD. - The . GHQICE. IS UF^!tO^ VfiU^-'jUT, . IN EACH 
^ CASE/ IT TAKES" ^RAcflCEi. ^ " ' ^ 



-l'. JhE SENSIN6 ^?THf)n WbASED ON THE 'FACJ <l^AT 




■ COOLNESS OR ^ WARMTH -.OF/ A UQUI D I S TRANSFERRED TO 
THE OUTSlfiE OF A -CONTAINER.. . START |Y,;PUCIWG ' ^ 
YQUR HAND AROUND A GLASS OR CUP. - Pu<2e YOUR^ INDEX'- 
wFINGER ON-THE OgTSlDE,..OF Ji/e CUP At THE LEVEL YOU . 
• WANT THE LIQUID TO REACH.' SlOWLY POUR THE LIQUID 

' INTO THE CUP OR .iSLASS UNTIL YOU FINGER CAN* FEEL THE 
' WARMThXoR eOO.LNESS THROOpH, THE'^CONTAII^ER,,, VhAT' 
TYPE OF CONTAINfeR WOULD. BE .A GOOD' GHaiCE'' FOR, THIS 
MET'HOD?\ ' 

2.' 'For .th'e weight M'ETHoh^THF nF.RTi?Fn amqunt/of liquid 

^ • 'in CUP^, Gli'sSESy. or, OTHER C^AINERS IS JUDGED V 



58- 



TRE- WEIGHT QP THEiqONTAINER. 



3,. In J^ING-THE FINggR MPTHnn. BEG IN ^.HOLDING THE ^ 
..GLASS OR CUP IN YOUR' HAND WITH YOUR' THUMB AN0 Ml'l^DLE 
FINGER IfiSJD€ fl^E CONTAlNERvAT T>IE- DESIRED LEVEL OF . 
. THE ilQUID^. Pp(iR. SLOWLY UNT^t THE LlQl/ID. TOUCHES , ., 



, THE TIP OF YOUR- INDEX .FING^^ -^"" 

Let's talk. about' sele^ing and^&i'n^ utensils eor r^T, .. ^ 
.MEASURING LIQUIDS. 'When YDy^'H^^^^ ^ 

PpR A yniLE-z YOU MAY FIND THAT CUPS ANb' MEASURING/ UTENSILS 
■ -WI.t"JiANDLES /\RE EASIER TO USE. >AlSO, YOtJ. ilAY JDISCOVER IT 
IS E^IER TO POUR FROM A:LIQUJD MEASURING CUp'thAT H/^ A 



: LONG WAfmpw"SPOUTyi?j A COUPLE OF 1 1 PS. REMEMBER/ ARE « TO 

>^AYS' WORK C0SE TO - 
^ WHbf^E^U]?jrf£ tO^M-lN®IZE^ S TO REST'Tt€ MEASURING 

* SPbONSrOR CUPS 'on. tHEJ^HiNTER TO HELP KEEP tHEM LEVEL, . .SOM^ ^ 



t... 



0^ THE^gTENSILS Ybu""MAY iJSE TO ME'ASURE ttQU IDS .ARE DISCUSSED 
AS FOLLOWS (tHKSE'AR^ IN ADDITION TO TWE GLASS LIQUjD KEASURfNG- 

cdp): V \' ' ' • * - ^ 

r ' .1'' A METAL OR PI.ASTTC ^iiFASiJRTMFi - CuV WitH RRQOVp. qNFS ! x 

-:>*• • This cup will We TkcTiLE markings ■m M/ctiP, . ' _ 
J/2 cup; 3/4. cup, and 1 tup. Which pouring. TE^HNiduE(s) 

. ; WOULD: YOU USE .FOR-JIHIS^ASURING CONTAINER ?i, { ' '.. 

/ } 7- A GRADUATFri MEASnRTMff HlpTl^gTrm^^ ^^'uPs' r -* . 

. ■ .COME in^4;fferent;size.s. made TO MEA§uW; onITsFewig. ' " i 
; • . q1jantjty;j§^n ^^i'rfm -A$A¥H ciip. :piiAcr Tlfe , , iJ. ' 



t 



' , '•: '3. Measur'Ing spooms; .teAL measuring 'spoons CQME IN 
- ' ^ ' ; - 'siZEs-OF TSF^f, l/Z xsp,, t5P,>a''f8P.> and// 

I TbsP* TneSE SPOONS -CAN 'BE ^ENT SO-tliE BOWL OF THE 
• ' ' ' , - .• ^ • ♦ *. • . 

■ ■' • , " ' SPOON I%AT7\ RIGHT A^^'GLE TO THE; HANDLE. , By KEEPING- 

' LIQUIDS jjSED jN-WIfiE-MOUTH^CONJAINERS^ YOU' CAW . * . 

' . . rsiMPLY-ipWER THE BENT 'SPOON' INTO THE^LIQUID 'AND LIFT 

^^^^^ - '.: THE Sf CTON. OUT FULL. AND LEVEl,. v. ANOTHER METHOD I^ " .. 

' — ^ ' TO PLACE YOUR INDEX FINBfRJ3F^THE HAND HOLDiPK YHE.'' 

- - . ■ . . • -^'^ ■ ') ' 

- ' BOTTLE. OVER The BOTTLE OPENING TO XONTROL'THfe-^OW 

^. " . OF THE LlClUID.^ TheN SLOWLY; POUR TH^^UID 1%IL 

.THEMEASURINGvSPOON IS FULLi- • " 



I fit 



^ How DO. YOU measure; SMALL AMOUNTS^ SUCH AS A"^ DROP OF FOM) ' 
CpLORING? Some bottles COM^'WITH a ''DRcJ^'' -tor *Itl ORDERr*rflAr [ 
just, one DROP Q|<LfQU id' COMES OUT AJ. A' TIME.' OR -YOU ; MAY '* ' 




DIP A CLEAN TOOTHPICK INTO tHE BOTTLE Of. FLAVOR-If^G OR C0LORING>^ 
AND THEN GENTLy STIR .THE SLIPPED END .OF THE^ TOOtHPICK,THRbClGH 
THE MJX.TURE.- ^ : - - 






i . -i 



WHf;^ li^^Uids? . BAs^QAi^Y hot liquids .arc - " " t-A 

> MEASURED 'IN THE^^ME MANNER AS COLS.LIQuBs..WITH SOME PRECAUf-ION^.- 1 
' ■ . ■ "'i- ■ ■ '''' ■ ■ 

^ .GARE MUST'^ITAKEN THAT-^fHE FINGERS DO' NOT COME INlTC0NTACt - 

. 'WITH* TH6 Hbf IUBS'TANGB^ If A. RECIftrtALLS FOR, JBO iKnG ^WATE'jliK v ^ 

f tni s/pESt WA^ IS T0 MEAWRE<l'T^iS^okE YOU POUR IT;'INtO 1?lE ' ' 



■j..-'rJ^ 1- Gfe^ntJATFn . MFARtit^. -hips r - : v. ; : f .:::^f/ -.^i 



• • • • . . ■ 60 

■ •. . . ■ • ) : 

... . . . . ^ 

THE MEASURING CUP • INTO THE INGREDIENT UNTIL THE 
,• ' CUP IS OVERFLOWTNG. ThEN^ WITH THE CUP HELD 

OVEl^ THE CONTAINER OR^A PIECE OF WAXED. PAPER"^ 
. SLO^VLY' SfLIDE THE STRAIGHT EDGE OF A SPATULA 

KNIFE OVER THE TOP OF THE CUP- PUSHING OFF THE 
, ; EXCESS. With YOUR" iNDExVlNGER^ LIGHTLY- CJHECK 

FOR ANY HOLES OR BUMPS III THE TOP SURFACE; 

B. Spoon methods Dip the i^easuring spoon, into 



THE container OF. DRY INGREDIENTS, MaI^E- 

A HEAPING^POONFUL. LeVEL THE SPOON AND 'CHECK 

THE TOP- SURFACE. AS INSTRUCTED ABOVE. .- 

2f Season TNfiS! . • - 

For salt^ pepper^ Ior other, dry seasonings^ pour 

A SMALL" amount OF THE ^ASONING INTO ThI^PALM OF YOUR \ 

HAND. Then using th? desired measuring SPOON^ #IliLi v 
And gently, level it. Dis6ard the extra seaspning' and 
return the measure seasoning to the palm of your handv 
' Using your thum and index finger,, pinch a small 
amount of the seasoning and sprinkle it over the^ood 

BY RUBBING THE TWO F I nIS£RS together. I?"yOU-.ARE SEASONrNG 
'your' FI^ODJiT THE TABLE,, SHAKE THE SEASONINf^CNTG YOUR • 
HAND fJRST TO- DETERMINE HOW FASt THE SEASON I-NG IS ' ^ 
y ' COMING OUT OF THE SWAKER; ■ . ' 

Things for' You to Dq r . : * 

• ' v--; -4. , .„ ■ . ■ • 

.1. Examine aVa^lable liuqid and dry measuring utensils. 
2. "Make lemonade -tisiNG a dry m\x\ - « • 



REFERENCES 



X 



I' ■ . , ■ . 

"1,. BERNARD/ E. " SlIRRFSTinNS FOP A^n TMK Tuc. Ri.iMn " 

• • • 

• New .York: American Foundation for the Blind, iNt, 
2. The Home Service Staff of the Public ,Service Comp/\ny 

OF Colorado. " A MAmiAt^n p. Pporram TNgTRiirTTON for 
the; Visually HANPicAPP Pn H^mfmakfr. " Denver,, 
' Author. 197i|. " " • ^" • , ! ' ^ 

3* "It Isn't always EASY. , .But It's Possible." ^- ' 

AVAILABLE FROM ThOMAS J, LiPTON, InC, 800 SyLVAN 

Avenue, Englewood Cliffs, NJ 07532. » • . / 

^. ScHROEDER, R., and WiLLOUGHBY, D. "SlIfifiFSTinNS FOR 

th^ Rlind Cook ." Des Moines:' [^ti'onal Federation 
OF* THE Blind. • . ^ ■ * . 



1 



'M^kUp .jk-^i'^'-m^. -V... 



} . 
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f!5^^Si2f^=^ • • Name ^ ' . A 

.Lab. Sheet Class ^ ^ 

\ . *■ . Date 

^ After vi^ip the teacher demonstration!, the^teacher • 

■ !!i'-VK.?i^i5i If^ ^^'^^^ LAB UNITS. 'WliS YoirLiB PAR?NERS. 

. METKLslJ^yiS:'^^^ ''''''^ FOLLOWING/USING THE 

Ten-Mtnutf FtinfiF* 

3 SQUARES UNSWEETENED 6H0C0LATE 

4 TABLESPOONS BUTTER OR MARGARINE 
1/2 CUP corn" SYRUP 
1" TABLESPOON WATER 

* 1 TEASPOON VANILLA t • 
.1 POUND, confectioners' SUGAR *• ■ 

1/3 CUP nonfat -DRt MILK " . " 

jy2 CUP CHOPPED NUTS ^ . / • . . . 

1. . Melt chocolate and butter or margarine in. top of double 

.. BOILER OVER boiling WATER , , ; . . . 

' 2. AdDNJORN, SYRUP, WATER, VANILLA, ANfi'^IR. 

3. Sift 



together confectioners '.sugar AND DRY MILK. AdD 



^ untJl'^smoqth "^^^"'^^:^>^^o"B'-E boiler, stirring^onstantly 
^. Remove- from«heat, ADD nuts, AND STIR. . 

5., Pour INTO (CREASED .CAKE PAN, . " > 

6. Mark into squares when mixture has set, 

7. 'Cut when cool -and serve. . . • 
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Measurement 

QSI-TEST 

m Pi 



*oss I BpE Points 



Name • 
Glass 

IJATE _ 



• 1. Explain how the following would-be measured. Include 

L. ' /pnTNTs?"^''^^'^''' ^^"^^^^ UTENSILS YOU WOULD USE. \35 



r 



POINTS, 
i/c. SOLID SHORTENING: 

1/2 C. LIQUID COOKING OIL: 

7 . 

2 TSP. . WATER-;' ' 




3/^ C. POWDERED SUGAR: 

1 1/3 C. BROWN sugXr: 

y ' 1 C. WHITE SUGAR: 

1/^ TSP. FOOD COLORING: 



V . 



/ 



2. Why are standard -measuring utensils used when "cooking? 

Cd points) 1. . ; ^ . . ' 



4 

loo 




Measurement a Mamc 

Pqst-test Key . S^' ^ Class 
.i|8 Possible Points Da?! 



1. ' *Expui)i\how the following would be measured. Include 

>/HAT ^QblPMENT AND/OR UTENSILS YOU WOULD US^. (35 

;i C. SOLID SHORTENING! " SpOON INTO MEASURING CUP. MaKE \ 

SURE TO PRESS TOGETHER. ^LeVEL 
.WITH SPATULA.. V 

1/2 C. LIQUID COOKING OIL: PoUR. INTO LIQUID MEASURING • 

CUP. Set on level surface 

' " AND BEND. TO CHECK AT EYE 

) ■ \ - . • LEV^L., 

2 tsp. watej?: , Dip measuring spoon into container of 
' / ^ ' WATER. Repeat. 

3*/4 C. POWDERED SUGAR: Si FT SUGAR. SpOON SUGAR INTO 

..MEASURING CUP UNTIL OVERFLOWING; 
: jr LEVEL WITH SPAJULA. . " 

BROWN SUGAR! PaCK INTO 1 C. .MEASURING CUP. 

Repeat for 1/3 C. 

K, WHITE SUGAR! SpOON SUGAR INTO MEASURING CUP UNTIL 

, OVERFCoWINGJ 4.EVEL WITH SPATULA. 

1/4 TSp:^ FOOD COLORING! AdD ^)ROPS TO MEASURING SPOON 
• * l/NTIL FULL. • 

■ - ' ■ . ■ * •■■ . » - 

2. Why ARE standard measuring utensils, used when^ooking? 

t*OINTS; ' . . V 

IX WILL HELP INSURE THE |UCCe'sS OF YOUR PRODUCT. 



^ ^8cm 5,: Practicing Cooking Skills . ' ^ V 



A. Cbjectives: ^ ) 
1. J^tudait will be; better able to comprehend basic co6klng 

Ihe studait will* |e better able to demonstrate various 
Moklng skills such as : sifting dry ingredients, folding, 
beating, creaming^ .whipping. . - ' ' - 
3. The studeht will be better able to apply kriowle^ of 
raeag|Qent and cooking skill in pr^aring select^ cookie 

B. Generalizations: - ' ' -^r * 

. . 1. Skill in prq)aratlx)n of food can l|v*lsed to satisfy fandly 
^ . f values .and goals. ^ ^ 

^ * 'tei?^*^^?^5^-^®^*^ °^be.o^l^d w^ . 
fanlliar with the terms used in 'thfii":r^lpe. 

C. ^Pre-teSe^ ' ~ ^ 67 

D. Learning Activities; ' . ' »' 

1. information ^etr "Cookii^ Terms%,^^.. ... 69 
S^S^lS^^' (Visually iiipaited'-^tgjdent) "A^ikrii^ 

Teache? lect ure Demcnistrakm^ ^ Practicing -dociki^ 
^- Cooking. Terms A y^i^n. rg;r<o,.T ^Hng f cpp ' 

. '■*' ''' 73 
5. InfOTmatlon SheetV "Cookie Priner" 

6: Cookie tforksheit" : . . . : 77 

7. Plan, prepare, and evaluate three types d£ cookies 
^I^ferably <iropped, bar, and nblded as these would freeze 
and pack best for outdoor neal.) . . -. 79 " 

^:.M-tBst . . : . . . /.y. ....... 81. 

F. Tbrther Activities: ; ' . ' . . . 

1. Plan, prepare, and evaluate, otte type of cQcMe not prepared 
; in> Class. - - . • . 

G. Suggested. Resources ;\ ■ * . • ' " 

1. PajEplUets . " ^ - ■ * 2- 

a. ••Better Baking" - Proctor and GaiAle - * ! 

'o S;/'^^ ^ - Gfenerai Foods 

^. , FllDJstnp ' - — . 

a.- ••CbolQr Wise/ - Gai^al Mills, Ino, '"" ■ ' - 
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Notes to the Teacher: * 



1. liistruct the educatLdhally blind studaat to use a -separate 
sheel: of T?raiUe for tiife pre-test.- ■ The student should 
list<nunbers from th^Jeft hand^colunn followed by the ^ 
appropriate letter from the rigjit hand colunn. 
■ '1 ■ * , ' 

•^T?^ ^ educationally blind student with a flannel board 
aid bulletin board tacks for the "Cooking Terms' Bingo" game 
.The student will oise the blocked-off braille Blngj card fmd* 
braille in the wards. 'As' the is^;playea, the* student 
will mark each block ca^Lled with a bidletln board tack. 



3. 



For the post-test, instruct the educationally blind student 
to conplete all "across" wbrds first. Student finds nunijer 
1. To detemdne length qf-^iswar, he counts the spaces ■ 
starting with the one Inriedlately after the nunjier. Ihe 
double^ cells of dots 1,23,4,5,6 represent the black-out 
squ^.. The letters are brailled In the spaces which are 
divided by a xJash, or a ranfcer and a lm>hen or only a nui±»er 
if it is a two-digit nunber. . ' . 

Before the codkout unit, you shoiad cover, materials on 
casseroles, quick breads, salads, and beverages. 





jRACTfc I NG. Cooking Skills / Name- 
pBErTEST . Class" 

Date 



'}Q PossibleJ*oints 



Match .THE following^ with, their correct definitions 
J % Bar cookies 



2. Drop cookies 

3. Pressed cookies 

moldej cookies 
5. RoLCED cookies' 



A. ' Dropped in mounds on~a 
> COOKIE sheet , . 

B. Rolled into balls 

C. \ Rolled TO DESIRED thickness 
^nd'Then cut into shapes 

D. ^ Rich/ cake-like texture 

E. Spritz 

F. ^ Jhin> crisp-cookies 



v^l» Beat 



_ 2. Blend 

_ ; Fold • 

. 5 . m'x 

_ 5. Stir\^ 

> 7. Whip 



A. Mix two or MpRE ingredients 

B. Nix with square motion 

C. To COMBINE' ingredients ; 

\ D. Mix WITH, circular MOTION,, ■ 

E. Up AND OVER MOTION . 

F. . Form into shape '■■ . " .. 
.\G. Mixing using cutting motion 

.DOWN AND across BOTTOM 

'H. Beat vigorously^ to add air 

I. fllX SUGAR AND. shortening • 
UNTIL SMOOTH AND CREAMY 

J. To MAKE A MIXTURE. SMOOTH., , 
USIN& AN/UP AND OVER^QTION. 



) ' ' ■ ■ ■ ■ • " \ ^ 
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Bake ^ A. Mixture that will pour or" 

* ^ DROP 

.Batter/^ . .To liquify' by heat '\ 

«^00L • C. Put DRY- substances THROUGH 

A sieve ^ s\ ■ \ 



^OliGk D. f^IXTURE THAT WILL NOT' POUR 

OR DROP 

Grease^ - E. FopDS BEcof^E brown by ex- 



I^ELT " . F. FlXtTEN TO D£SIRED THIGK-' 

, ♦ NE^ . . \ 

\ ' ' ' ' 

Roll G. To cook in an oven 

Sift ... H. Rub pan lightly with - 

SHORTENING^ OIL* ' ' . - 

I . iiEAf OVEN" TO CORRECT 

TEMPERATURE , ' ' - ^■ 

J. to LOWER the' TEMPERATURE 



f 
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jRAcriciNs Cooking Skills ^*Name* • 

^RE-TEST KeY^ - • ClASS-'T-; — ' 

^0 Possible Pofnts • ' fiAi — ^ 



^TE 




JIatch.the following with .their correct definition: ■ 

-JL 1. Bar COOKIES^' ' A. Dropped in'mojunds on a cookie 

SHEET.>^ . ; 

A- 2. Drop cookies > ; B. Rolled i'nto^balls - 

3. .Pressed cookies C.-' Rolled to desired thickness ^ 

^ . . /^ND then cut into" SHAPES 
1- ^. MOLDED^fcoOKIES. .D. R I CH. CAKEtl/kE TEXTURE 

_JL '5. Rolled COOKIES • E. SpRitz. 

« b » 

e 

, F. ThIN/ crisp iCOPKIES 



1. 1. Beat A. MiXiTWo or more ingredients 

1. 2. Blend. • . B.- Mrx wIith square' mot ibN 

i- . Cream . * C. . To combine ii^redients - . 



i_ 4. Fold 



D. Mix with circularjj^ion 
' — ^ 5; * Mix i --^^v_yi E. Up and, over-'motion " 
JL 5. Stir F.. Form into shape ' 



JL 7:.- WHif=* • Mixing using cutting motion 

down and across bottom y • 

' ; . • H./- Beat .vigorously to add^Air 

1^ Mix -SUGAR and shortening until 
smooth fm creamy 



■ 'v- • 



J. ''To. make a mixture -^^MOOTH/ ' 

using up and ov€1? mot I on. ^ 
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.1.. 


Bake*' 


1 

. A. 


Jl 


-•'2. 


Batter 
* s 




J 


• • 3. ■ 


Cooa 


C. 


D. 


• 


-Dough 




u 

_n. 




'Grease 


•E, 












6.' 


Melt 




» 




; Roll ; - 


G. 


, C 


»8, 


Sift 


h; 

« 






• 


f 



jheat* 




4 



.v.. 



• « 

J. To, LOWER THft temperature^ ' 




«?3 



V 



N 






■Mr- 



I.' 




JAME i__ 

;USS 

JATE V 



. Coo'KINfi JTfrms AMn Ppp||^|TTnf|<^ 

1. Bake - to cook in Ati oven . ' 

•. - pli^;iAA?irj!§gR°^^^^^^^ AND OTHER .INGREW- 

•■ ' ^' MlrZ ™ "lifTURE SMOOTH, »«S 1*16 AN UP AND OVER- 

-..MOTION. f'-rri^t^ 

^ BlIN^ -^T^MIX TWd OR MORf INGREDIENTS THOROUGHLY - ' " 

5. BEQMN - TO MAKE FOODS BEdDME BROWN BY EXPOSURE TO HEAT 
. -.6. ^Qoot -^TO LOWER THE TEMf^ATURE 'J 

^' J?p!!]|s''¥i M UNT. JsM«bTrt AND CREAMY; 

■ fe^u^!!i?^g"gR°SR^'gy^^^ y^"'?- mGRED.ENTs 

9. EgLD -Jtro fjik ingredients by using two motions, cdhthw; ^ 

' 0^''?i^^ln2f^^?;Hg^"^ ™^ mixture AiS acKtH^ bS^SS 

of the bowl/ turning, the mixture over and OVEir . ■ • " 

10. JSIASE - T0':J?iJ5. PAN lightly with SHORTENING OR COOKING 

11. - Melt to liquify by heat ■ ' 

12^ :MlX - [TO COMBINE INGREDIENTS i. 

iP^gf^u^TK^^^^^^ temperature' . 

' LING PIN^^^'^^™ ^° DESIRED THICKNESS BY USING A ROL" 

• 15. Sl£I - TO PUt^DRY SUBSTtes THROUGH A:.SIEVE 
\^^* l4oRK "^^^. W^^" A CIRCULAR MOTION/' USINGt^A SPOON O.R 
17. ijtllf - TO BEAT VIGOROUSLY SO AS TO ADD MR 



iif*. 



^ • Name 

. - 'Class v 

' Date 

. * . ; - ~ * — : — 

■ THE EGG ANn . ■ ■ Ynil " 

I ■ ^ • 

. ^MaNY recipes call for a whole EGG/ AN EGG YOLKWOR 

AN EGG WHITE. CRACKING A SEPARATING. EGGS ARE TWO B/^SIC 
SJ<ILLS YOU WILL NEED TO LET^RN. ^. ^ ' i * 

♦ 

l.> CRAGKINfi • 

The easiest y/AY to crack an egg is to hold the es^^ 

IN-ONE HAND BETWEEN YOUR THUMB AND" FINGERS..' FiRMLY TAP 
THE SIDE OF THE EGG ON THE EDGE OF A BOWL. Do NOT TAP TOO 
LIGHTLY OR THE SH^^L WILL *NOT BREAK ALL THE WAY THROUGH. 

Neither should yog *smash." thE/Egg against the bowl or 

YOU WILL HAVE THE TEXTURE OF THE EGG SHELLS IN YOUR FOOD. 

Hold, the egg over the bowl and gently pull the Shell apart 

WITH YOUR THUMBS ON EITHER SIDE OF^THE CRACK. ThE EGGWILL" 

X - - • ■ "\ " 

FALL OUT OF .T^E SHELL AND INTO THE BOWL. YOU MAY WISH TO ? 
BREAK THE EGG INTO A SEPARATE CONTAINER IN ORDER TO CHECK , 
FOR SHELL FF^AGMENTS. ' ' 

% SEPARATINfi ' , . ■ . - 

* There are a number of ways to successfully separate the 

YOCk an egg fROM ITS WHITE. Two" DIFFERENT METHODS WILL BE 
^XPU\iNEp HERE. "BoTH METHODS WILL fi£QUI.RE THE USE OF THREE. 
BOWLS; THE. FIRST TO CATCH THE WHITE AS I t" IS CRACKED/ THE . 
SECOND' TO HOLD TiHE 'WHITES, AS THE . fe^G^IS .SEPA^I^D/ AND THE 
THIRD, to' HOU) T>1E Y0LK^^^ ' V , » 

' ■ Ay: Separati N6' bt Mrdn . Bp add-itipnal utensils are 
neces.saby r.&r TBit. f:irs> . Crack THE egg 



AS EXPLAINED ABOVE. HOLD THE EGG UPRIGHT AND .LIFT 
OFF THE top'' HALF OF THE S'HELL AS THE BOTTOM HALF 
IS CUPPED IN -YOUR HAND. SOME "Of THE WHITE. WILL 
SLIP INTO THE BOWL AS THE TOP OF THE'^SH^lI IS 
REMOVED. Now POUR THE EGG FROM THE SHELL INTO 
YOUR HAND.. ^KeeP YOUR FINGERS TAIRLY CLOSE TOGETHER 
AND LET THE WHITE SLIP THROUGH WHILE KEEPING THE 
YOLK BACK. WhEN YOU DO NOT FEEL ANY "MORE WHITE/ " 
SLIP THE .YOLK INTO THE THIRD BOWL. SOMETIMES. 
ESPECIALLY IN OLDER EGGS/ THE YOLK WILL BREAK AND 
MIX WITH THE WHITS^ If JHIS HAPPENS THERE IS NO 
WAY TO SEPARATE THEM. PUT THIS EGG ASIDE TO Bp 
USED LATER IN ANOTHER RECIP^. 

Separating using a commercial separator .- An 

EGG' SEPARATOR IS EASIER TO US^ BUT REQUIRES SPECIAL 
PURCHASE. If you CriOOSE TO USE THIS METHOD/ PLACe' 
-THE SEPARATOR OVER A CUP OR SMALL BOWL. CrACK THE 

EGG AS YOU HAVE LtARNED AND EMPTY ITS CONTENTS INTO. 

L , f - ' ■ 

■TffE SEPARATOR. - ThAT IS ALL THERE IS TO ItI ThE - 
- white' AUTOMATICALLY SLIPS .THROUGH 'THE .SLOTS WHILE 
THE YOLK REMAINS IN THE -SEPARAtbR. LiFT THE 
SEPARATOR MP SLIGHTLY TO CHECK WITH YOUR FINGERS . 
FOR ANY WHITE' STILL CLINGING TO THE BOTYOm'. PoUR 
ThI" EGG YOLK INTO A SEPARATE BOWL. ' AgAIN/," IF - T^E ^ 
YOLK BREAKS YOU WILL HAVE TO USIE T^E EGG FOR SOME- 
^THING E!^E« . , ■ ■* 



BEATING - 

''' ■ , ' ' ' * " , ■ ' . • 

Egg-whites usually' are beat to light and-fluf^^y • 
"soft peaks" whe^^ they are,added separately in a recipe. 

,,USE A BOWL SLIGHTLY LARGER- THAN THE MIXTURE YOU WILL BE 

■^ 

BEATING/ PREFERABLY WITH SJRAIGHT SIDES. ' ThE BOWL. SHOULD 
BE ABSOl\jTELY CLEAN AND FREE QF ANY GREA^" SINCE GREASE 
.'WILL REDUCE THE VOLUME OF THE EGG WHITES. ' ' ^ * ' 
•If YOU ARE USING A H/\ND MIXER OR PORTABLE ELECTRIC . 
MIXER/ MAKE SURE THE BOWL KILL N(iT MOV& AROUND BY SETTING 
IT ON A DAMP CLOTH." If. ARE USING ?\ LARGE ELECTRIC 

mixe-r/ be. sure the bowl is- set properly in the bowl stand. 
•Any time you use an electric applianc^/ be sure you know,. 
How\iT operates. Before~tjs«ig\ the mixer it is a good idea 

TO practice inserting* the beaters ^CURELY'^ P1UG6ING IT IN/ 
. AfiD TURNING IT pN ^ND OFF^ GuiDE THE BE/^TERS AR6uND TJf 
BOWL- TO INSURE MIXIJ^G .ALL- INGREDIENTS. AlWAYS - ALWAYS 
stop the MIXER BEFORE SCRAPING DOWN THE .SIDES. WITH' As RUBBER 
SCRAPER. ■ . • ' ■ 

- ; ^LlFT THE BEATERS FROM THE BOWL AND LIGHTLY TOUCH THE 
EGG WHITES WITH YOUR FINGERTIPS TO DETERMINE WHETHER THE ^ 
EGG WHITES STAND m SOFT PEAKS. SOMETIMES 'a REGIPEWILL 
*GIVE:THE 4-ENGTH OF 'BEATING TIME RECOMM'ENDED. YoU MAY CHOOSE' 
TO-'-USE YOUR TIMER AT-'L£AST UpiL YOU BECOME MORE EXPERIENCED 
WrTH THE "touch" MEtiSD..' - 
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^ 1..' Practice cracking and separating an^g. 
' , 2| Afjer an egg is cracked/ beaJ'THE egg whites. 

•ReFERENCFS ' ^ 'r 

« 

BERr]A^, E.^ "Suggestion s for AinaNr, the Blind . ^' , 
Hew York: American Foundation for the BlinD/ Inc. 
2. The Hoke, Service Staff of the Public Service Company 
^ OF Colorado. "A Hanual of Program iNS TRucTinN /or 

^ THE VisuAi LY Handicappfd HoMFMAKFR .r Denver, 
^ Author, ■ ? "^C, . ' f 

■3. "It Isn^t Aiways FasvII .Ri it It^s Posstri p .." 
- , Available from. Thomas J. Upton, Inc.-/ 800 ' 
Sylvan Avenue, Englewood Cliffs, N'J 07532. ; 

. ^. SCHROEDER, f^. , and WiLLOUGHBY, Dr " SUGGEST I QflS ' 

> ^ FOR THE Blind Cook." Des Moines; ' National • 
. , . ' Federation of the B,lind^ .. * 
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cxx)kin6 mm BiNQ o r- 



Objective of Game ; 
(1) Students will be barter abl< 

Supplies Needed : 

Slips of paper containing 
s^^^^inition of terns ^ ^ 
Cont^er fcgp slips .'^ 
Master^ card for each gaine 
Playing card (one for each . 

player) ' 
Ma'caroni 




ehend b^ic cooi 
Persons. 



terms. 



Caller 
Assist^tf to check 



master 
Players 



catd 



Directions for Playing ; r > 

1. . Cooking Terms Bingo is played like Bingp. 

2. The object of the^ game is tb get five connecting squires verti- 
cally, horizontally or. diagonally. . 

3., Eadi pl^er teceives a playing card and writes or brailles his/her ' 
cwn arrangement of term?, , . . 

4. -Macaroni is distributed for use as m^^s of ternfe called. ^ 

5. The caller vdll draw a slip from the container and reads the defi- 
nition. • , — * • 

6. Hie ^sjLstant takes the slip frqm the caller and checks each term 
as it is xised on the master card, < 

7. If a.player thinks his playing card has the.term \Mch gpes with 
tiie definition caMed, hfe places a macaroni on .the square contalnlne 

\ that term. \. ■ ^ " . * 

"■• ' \ ■ - . ^ . ;■ ■ . 

8. When a player has filled % conplete row (verticallyr horizontally, 
or dia^jnally), he calls Bingp. 



r . , ■ ^ 

9- She caller stops the. game and checks the player's card with the 
^ '-master card. ^^'a > ^ 

' ' • > - 'v ^ . 

10. If the player's i::ard checks with the master card, he becones Qalleir 



and^ a new game is begun. 
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Name . 
Class 
Date . 



4-r 



CooKiNfi Tf rms Bin(.so 



1 ' 

Cream 
Batter 



/ 



FdiiD 



Liquid 
measuring 
Cup 

Cooling 
Rack , 

Dough 
Roll ' 



Beat 
Spatula 

Sift 
Brown 



a 

Cool 
BLend 

Melt^ 



Pgf 
Holder 



Measuring 
Spoons 



3i4 
up] 



m Meas- 

ing Cup 



Stir , ^ 

-. - •• 

Student-makes own arrangement of cobKiNG terM^to form 

^'^^S: '^^ TEACHER READS DEFINITION^ STUDENT COvIrS CORRES- 
PONDING TERM WITH MACARONI. 



/ 



life* J:''^ ' y 
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[jAME 
-LASJ 
lATE 



.Class 




; Cookies ARE popuIaj? in every^part of tiJ^ world. In our 

OWN COUNTRY, WE USE Co'oKJJ^a FOR BETWEEN-MEAL SNACKs/ AS DES- 
.SERTS^ IN .LUNCIJ pbXES, FOR "^CNICS, TEAS, OH^ARTIES, AND* AS ' 
GIFTS TO friends; .' . ( / 

\ It^, p I F|I CULT TO • SAY . WhII" - THE PERFECf 'VoOlgE -SHOULD* 

LOOK AND TASTE LIKE. THE^^E ARE. ^0 /MANY KItlDS. SOME ARE 

SOFT AND CAKE-LIKE, SOME AR| RICH AND CRISP, STILL OTHERS ARB 
ALMOST BRITTLE. GENERALLY, CpOKIES FALL INTo' THE ^LLOWING 
CATEGORIES. • ,,. ,^ ~ 

' ^ , ' ' . ■ ■ii .•■ 

1. Bar CQQKI£S; have a rich, CAKE-Llk'TEXtuRfeiTnESE • 
^ COOKIES ARE VERY EASY TO MAKE AS "THE COOKIEi%AttER 

I S BAKED J N SQUARE OR RECTANGULAR PANS . Afl^rlR BAKi ; 
ING, THE BARS ARE COOLElTrSOMETIMES FROSTElij AND 
THEN.CUT INTO^QUARES. ExaMPI^E!- BROWNIES 

2. REFRIGERATOR rnOK^P.? ARE .USUALLY ROUND, THIN COO Kit S 
' n^iTH A CRISP TEJiTOREiO-^ THEY. ARE MADE FROM A D0U6H - 

fHAT IS RICH IN'SHORTENING AND SUGAR. Iwt RATHER 
SOFT ^DOUGH .I.S SHAPED INTO ROLLS (Xr BLOCKS, WRAPPED 
, IN WAXTAf»ER OR ALOMINUM -FOIL, AND dRlLLED-TOR AT 

LEAST TWO HOURS,. 'THIN SLICES ARE CUT FROM IHE ROLL 
, AUD PLACED 01^ A" BAKING SHEET-iEOR MAKING.. ThEJ?OLLS 

QF D0UGH WlBL KEEP FOR A WEEK OR' LONGER IN THE , 
y REFRl.GERATOR,OR EVEN LONGER IN THE FREEZER. ExAM- 

. PLE: Date PiNWf 



3. 



M2£ 
CRI 



OP COQKlEg/cAN BE^OFT W 
•ISP,/OR.EVBI BRITTLE. Tl 
lALL/OF^HEM IS A SOFT D 



.ITH A GAKE-LIKE ,TEXTURE,r 
HE CHARACTER I ST I C ^iOMMQN^^ 

, DOUGH T^AT IS DROPpId.M: 

:M0UNDS ON A COOKIE SHEET ANU BAKED. • As A .RESULT>J 
; THEY ALL - toE A MORE OR LESS IRREGULAR SHAPE. " 
. ( EXAMPLEI -j ChoCOL«ATE CHIP 

A. Pressed dboKiFs -HAVE a "tender^ yet- -cRisP' eating 

QUALI TY-^ AND- A RiCH/^ BUTTERY RLAVOR . ' THESE COOK I ES 
ARE/HIGH IN SHORTENING ■GONTE^^^ 
REFRIGERATED Fd^A SHORT TIME JF*^DOUGH BECOMES 



s A 



r 



A- 
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STICKY, The -DOUGH SHOJULD BE SOFT ENOUGH TO PASS ' 

- ' . /tTHROUGH THE OPENINGS -IN A tJOOKIf PRES^ AKff DROP. ON- ' 

, . ' •Ta:A BAKiN6:sHEE.T IN FANCY SHAPES. |xample; Sprite 
. 5/ ^omi mi^f^'mSft a ;crisp^ tender TEXTum^'. Richer. 

• f ' SQFTER Dj^UGRJ^Y CAtL FOR CHILUN6 BEFORE^APING. 

) ' IHE DOUGH .IS ROLL^. INTO^UNIFORM BALLS BETWEEN PALMS 

- •. "ANDS* The BALLS MRY'BE FUtTENBD WltH BOTTOM 

*. , ?L®^?2<.95.|Y CRISS-eRtfSSING WITH FORK BEFORE BAK- 

' , ING, •ExAMPL'E^ P€ANUT butter COOKIES . * 

6.. Ro^ED<tQQKTFS' HAVE A-CJ^ISP OR SOFT^ TEXTURE DEPEND- ( 

i. \' iKS 2*^ '^^^^'^ THICKNESS. The f^IF^' dough is rolled ^ 

-\ ^ SHt^'^ ^ LIGHTLY FLOURED BOARD TO DESIRED THICKNESS, 
• \* CUT INTO SWES AND BAKEDv THE COOKIES MAY BE 

\ ^ DECORATED. BEFORE o^AFTfeR BAKING. Example: Sugar 

.. CQpKIES ' 
Vr' Bakinr H^nts / 



SE A TESTED ^ttipE^-Afft) FOLLOW- IT £ZACIL1< .= 



Z HaVE-AU: INGREpiENTS AT* ROOM TEMPERATURE. ^ V 

3. Prepare baking -shIets- as li«Ecaip'^N the recipe. Use 



UNSALTED FAT FOR GREASING BAKIW^SHEETS AND. PA|IS. 

^' Uniform SIZED mb 

SHAPED COOKfls LOOK '^ORE ATTRACT I VE i ' . ^' 



5. Bake A .TEaT, COOKIE. to' skr if consistency wf dough is ^ 

RIGHT.; IF^COOKIE SPREADS MORE. THAN DESIRED., ADD ,1 01 



OR 2 



- MORE JABIlEStl'OdNS; OF FLOUR.. IF* COOKIE SEEMS DRY OR 
CRUMBLY^ ADD . 1 .OR' 2 TABLEjSPOONS OF.-CREAM TO ' DOUGH. 

- 6. Place cobKiEs. EyENLyr?6N The BAKijii(l;>SHEET and^iot ^roo 

CLOSE TO^ THE EDGE »lr > . 



^' Sft^i'*^?^^ SHEEt OF ebOKIES AT A TIME. BAKE IN CENTER 

?f SyfWi; «?7BAKIN RACKS SO OVEN 

IS DIVIDED ^/I XHIRDS. -''; > ' - \ - ' ; ; ' 

8, Lpiii/jiT cookieO^en Mif(i^^^^^^ TRv'^iNdT 

TO PyERBAKE. |S COdKIE§..Wil^^^^^ 

.9, ■ Remove fcdoKiET^kM B^^ rack with 

SPATULA IMMEpiATjElV^^: . CooklK (CbNtiHUE J0 BAKE UNTIli 



— . ■■■■ ^REMOVED FRpHiBAffl^ COOKIES LEFT -ON COOKIE 

• , . . SHEET; WILL fBE^^^ . C- ^/ H 

- 10. If PdlsIBL^71^AVE;A^^^^^ 

> ' , COOKIE ppyGH TE^DS;!^^^^^^^^^ 



11. When cookies, are thoroughhy cooled/ store properly; 

How' To Storf CnOKTFff 

Store only one type of coojie j^^a contain.er as flavors 

>>• THIN 



AND moistures MINGLE.' StORE CR^P,- VhIN COOKIES IN .CONTAINERS 
WITH LOOSE COVERS. TigHT-FITTINg'^COVERED CONTAINERS ARE BEST 

:for .§tor-ing soft cookies; If cookies became soft on storing. 

PLACE' THEM ON AN UNGREASED BAKING SHEET IN A SLOW OVEN FOR 
A FEW^MlMtJIEs'TO RESTORE CRISPNESS. A SLIC€ OF' BREAD IN THE 
CONTAINER HELPS KEEP SOFT COOKIE? SOFT. ' 

low To FRPP7F r.r>oKlF? ; 

Baked cookies an| cooki^^'Ough- may be 'stored frozen 9 
TO 12 'MONTHS.' Pack baked cookies in a^rigid box. lining the 

BOX AND separating EACH' LAYER' OF COOKIES WITH TRANSPARENT 

PLAs/ifmAp, The clinging quality ofithe plastic- keeps Afp 

FROM REACHING AND 'DRYING. OUT THE COOKIES, 



J 
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Name . 
Cuss 
Date . 



Cookie WnRK.qxppT 



I^ .Of WHAT^UTRITIONAL value are dfeOKIES? 



^' ci?r "^iJL^^^^^^ °^ COOKIES. ONE CHARACTERISTIC OF 
. EACH. ^ ONE EXAMPLE OF EACH. - onu ur 




^' riSIrlS''^^ ^^^^^ INGREDJLENTS FOUND IN ALL TYPES^ OF 
COOKI.ES 9 . ^ . 



4 r 



X ^' Ttlft^i ???ri^y^^^ IF YOCfc ADD TOO MUCH . FLOUR? . . ~ 

\ ; I00,,,LITTLE Ffc:OURr ^ . ; 



.I'-v 



5. 



Why rS if .NECESSARY .to ;CHILL some types .of COOKIE DOUGHSf? 



f 
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5.^ Wh?. is u{iipormit^ of size ;and- shape of cooRies important? ■ 

# • • « 



7. What is a.test cookie? ; Why i^ake one? 



8, 'How CAN^Au jell^'Tf cooki^are done^baking? 



9. Why should cookies be REMbvii from the cookie sheets 
. after they are baked? r / , ^ 



10. Discuss proper storage of cookies. 



I 



7 



V 



J- 





GdOKi;E Worksheet irKpyV. ^• \ ' . . 
-1. Op what nutritional value are cookies? ' 

PR0Vipr:t3^0HYDRATES for ENERGY. • 

^2. List. THi^s IX WiPEs^F cookies:, ONE tHARACTEiw^Tic • 

/ EACH^ ANP ONE EXAMPLE .OF EACW. ^, • i \- 

Bar COOKIES r CAKE-LIKE TEXTUI^E-BROWklE'S •'^ . ^1^ . 

% Befrigerator COOKIES - CRISP jexture-Date Hnwheels . ' 

' fiR2§ CpPKtES - DROPPED. BY WbUNDSrCHOCOLATE .CHIP C00KI€§ - ' 
PRESSEp.-COOKIES.Vr BUTTERY ftk^mr^m^lp-^ - 
"TOLDED COOKIES -^CR I Sl^. TENDED TE>fTURt^REANilT>BOT?ER>\ 

^ f \ - ^ . COD.KIES : : . . 

• . ^LLE^COOkl^S - DOUGJi: -ROLLED - ' 

3. :Ll ST THREE BASIC INGREDIENTS >(JUND rkm-.TY^^^^^ > • 
^^OOKIES.- ' - S . ' , . 

• ' . FLOUI^ SUGAR/ LIQUJD^ ^ • ^t. ' ♦ • 

4. 4jHAr w^pi|b<ro^t)OKiE£^^ * ^' 

^ TOO LITTLE ^UR? - . .. ^ , V,-^ ■ • 



5.\Wh^ 



• > slop MUCfTFLdtJ^ - DRY^ CRUMBLY ;'. . 

Too LIAtU -FLOUR -/F^AT^ HARD • - . 

IT 'NEC|jfeAR3!^0 CHILL SOME TYPES Of 'cOQKIE' . J 




Rich doughs m- need -to be chilled tq partiaCly .hIi 
^ th^ butter, or .sJwrtbning. ■ ^ r \k . ' 




V- 



6. - Why IS uNiFo«MiTY, OF size and -shape of\cookies mp^lM^:? 
" . Attractiveness QF ' cookies on serving putter. .* 

7. VfHAJ is attest CO%IE? WhY MAKE ONE? ' . ; - 

; ♦ F-irst4^ook^ie baked"t| 'pheck> Tte b^^^ 
^ 8. How^:cAk:fou4|L • / * 

. '' vv(iH^ECK ;T^E- COOKIES SH0U^;"b^^ v ' 



9i WhY^HOULD cookies REMOVED .FROM THE COOKIE SHeETS 
AFT^RvTHEY ARE bared? ' ^ : ' j. - , 

GpOKfES BAKe UNTIL ^^^^ GOOKIES 
^ LEFT p^; Gt)OkIEv.SHEEt ^ MAY BECOME ISAMP A^^^^ 

bottom;""-;-- - 



STORAGE OF COOKIES. 




§1251 SS*-^ ONE- TYPE OF COOKIE IN EACH CONTAINER.* 
ilSSIA'^^?''-' THIN COOKIES IN CONTAINERS WITH LOOSE 
COVERS. Tl-GHT-FITTED "COVERED CONTAINERS ARE BEST 
FOR SOFT COOKIES^., , ' 



1 



.J' 



1 I 



it''?. 



7. 



7"* ' 




•5 • r. 




4. "'•-^St^t 



19 



Name . 
Class 
Date . 



Lab EvALUATinM 

Rate Yourself an6 your lab rartners as jd how well you ful- 
filled YOUR LAB RESPONSIBiLmES BY PLACING CHECKS IN THE 
APPROPRIATE COLUMN. 3 = VERY>GOOD^ 2 = GOOD^ I' = NEEDS 
IMPROVEMENT, b I VE' COMMENTS OR REASONS FOR EACH RATING. 




KESPONSIBILITIES 
^ OF Persons 



Head Cook 

Recipe selection 
Ordering of food 
scheduling details 
>upervision of 

■ WORKERS - /. . 

Maintenance OF AREA. 

(FINAL CljECK)' 

Assistant toQK 
Organ tziNGvFooD 

.. AND UTENSILS 

Measuring AND: 

mixing; 4f COOKIES' 
, :MAfNTENANeE GF>REA" 
; ISWEEP FLObR):^ 

'WA^tfER/to^ESS >: 

, BAKI NG iAND-xboLI riG. 

.. febOKCES? 
. Mai NTENANCEVOF -AREA 
(DRY DMES) 



2. 



:SuB: Totals 



Comment^ 



0(« ' 
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KESPONSIBILITIES 
. OF PPRSQNS 


3 


"2 




Comments . 


BUSei^H0STF55> 

Attractive arrange- y 

. MENT OF. COOKIES 
riM Pt. attcd 

UIM rLMI 1 tfv t 

Setting t/Sble " 
Storage of cookies- 
Maintenance OF, AREA 
IWASH dishes) 




/ 

% 




■» 

w 


..Sub Totals ' . ' ^ ' 

MM^^M ^ 

Total. ' . • 

42 Possible Points . V • ■ . 



1- ^ 



RACT I CI N.6 ..Cooking Skills 

S-T-TEST • - . .» 
BossiBLE Points 
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Jame •_ 
Glass ^ 
Date _ 




.1. To B^EAT y.iGomus0 .i6: Ami air . - ' •. 
2.. j1i>>cruRE THAT ;W|i4l. pour: or. drop . ' 

- Jr . To. Lpi?/£R::-tEMPlfAT^^ . /^^ o' . ' " ; ^ 

y. ' fl..^ FpOj CHAIJIGES; COLOR? :l=R0lf EXPOSURE Tp^ 

\ 8» Tt)aiwfv BY hIat -'.^: ^ ."r "i^, ' 
. , " 19. 'Tyre of co.piirE s.pritz is ■ 

;'teErLi.i?^opkiE;;r^^ / 
. vI5, ■■ Type: OF-cooKXE/^PHAt is rolled out and.- cOt' into' shap^ 




82 , 



ACROSS ^ 

2. To COOK. IN AN OVEN 

5. MiX WITH A" CIRCUUAR MOTION 

6. To PUT DRY INGREDIENTS through"* A IS^EVE 

7. -Cutting straight down 'And across bottom of bowl 3 • 

8. "(o combrne ingredients 
'9, Rub pan lightCV with^shortening SFr cooking oil 
12, Mixing using an up.Ind over motion 

15. Heat, oven TO correct TEMPEl6\tURE BEFORE PUTTING FOOD IN 

16. - Mix sugar and fat until smooth - 

17. Type of cookie dropped in mounds 
m Mixture that will not pour or.- drop' - ^ 
19.) Type-of cookie that is thin and crisp - CUT F4?oM roll . - ^ i 

20.1 To flatten TO desired THICKNESS . . , 



V5 



-'■["■ '^126'. 



8U 



RACTiciNG Cooking Skills .* 
osT-TEST Key , - 
0 Possible Points 



Name . 
Cuss. 
Date 




1km \ . ' 

1.- To' beat-vi gorously to' ^add ai r ■ ' ' : " 

2., MlXrilFJE that will POUR OR DROP \ • 
3. To LOWER TEMPERATURE 

PpOD' CHANGES COLOR ^ROM EXPpSURg;. TO -HeAT-V * 
To LI^UW BY HEATljiG ' '"■ ■ " ■ J" 

10. Type OF COOKIE srp.RiTz IS' ^ : ' ' 
'H. ' Cake-like COOKIE ' , ; ' • - ' • - 
13. Type OF cookie, that is rolled out ^tJD CiirjNTO shapes 
W. 'flix two or more ingredients thoroughly , • 
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ACROSS 

2. cook IN AN OVEN 

5,^1 Mix wim^ circular, motion 



6. To PUT |lR!Y-"KilGREDIENTS THROUGH A SJEVE • 

7. Cutting straight down and across bottom of bowl ^ 

8. Jo COMBINE INGREDIENTS ' • I . .' • 

9. ,Rub1>AN LIGHTLY' WITH SHaRTfeNING OR COOK^G OIL ' ' 

'12.' ..Mixing using an up*a^ over motion * . ' 

15. Heat oven to correct temperature , before putting food in 

16. ^ Mix SUGAR, AND FAT until. SMOOTH . 

17. Type of c66kie dropped in mounds • ' 

dS-f" M; XT^R^ jTHAT ^ WI LL Np-TpbllR Ofi^RpP 

19. TyP£ OF^ COOKIE' that TS.THI|{>ND CRISP - CUT FROM ROLL . 

20, ^ To FLATTEN^tO.DES I REp THICKNESS * 




( 



< 4 



\ ■ 



-1: :■. ^ \ 
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Lesson 6: Ovitdoor Cooking . 

A. Objectives:""' • 

1. The student will be better ^able to plan, mrepare, 
^ evalviate an outdoor cooldout based upon the)niena siide of: 

casserole K quick l>read,, salad, cookie dessert, andbeverage 

2. Th^ studeAt will be better able td pack and organize 

. materials needed for^fqi outdoor cookout. j 
, 3. .Ihfe student will_be "^better able to evalxjate/outdoor cooking 
equipmait. ^ '5; Z 

A.'i Hie student will' be better able to safely/igpite and tjaln- 
'tain aa open fire or Wbeqae grill; . ( 

B. (3ena::alization; 

1. Participatlbn in planning, preparing and serving meals can - 
be a source of pleasure and satisfaction/ It can also pro- 
an .opportunity for* creative e3q>ressio^. r 

* * ^ 

.D. Learning' Activities: ' , — 

Iv . Magazine Article : "Planning ^Ahead for Outdoor Cooking" , 

I / . Forecast, Apriri975 . .85 

( 2. Discussion t What are- the advantages and disadvantages^of 
outdoor picnics and outdoor ,cooke3^? / . / 

3. List : ^oods su^able for a picnic- lunch or family codcout^ 
Analyze iri teri^Sf nutritional value of food. ^Discuss 
preserving ^^feoleso^lfenessi 

Decmsjaation :. How to ^regaxe and pack a well-balanced, 
lunch. ~y . ^ 
I>lscussion: r what are seine practices to. consider *\Aen - 
cocking outdoors?, (Such as lifting fires, providing pro-r 
' per vaitij^tlm, conttpllit^ grease , drippings} and handling 

. utensils ov^ an, open - 
6. Ansayze a Itop Qitfrd^ cooking equipment stppl/ed by 

a tocal titiUty cpnp^. } ^ ' / - ^ 

7 i Resourc^^Perso^ Sudx as^ k scqtit leader^ ejqj^rfenced canp^ 
^ ?r,. or :b§ckyard' cHef to derymstrate: how' to safely cook a 

ineal put4)ors usiiig ^ 
8.. Jfeiie av^libte^^ tl^jsa^^^ adapted to . 

. outdopr-^copKr^ ^ ' - ^ . - ' ; ' ' : ' ^ 
9. : Lab:\ Plan, grq)are, aid^^t>^ 

^Siii basic manai of ; cassaxjle , <piiSic breai^ s^d, ^cookie, ' 
. \ dessert j Jbe^Eicage:; ^ ^ : v ^x,,_,>^ ^ • 




E. vPost-test 



' \ 1. GiN^en a-1^^ 

. will bf pr^aredi^^^i^ eqpE^nent' iff ne^^ ahd^what' safety' 
practices to be feia^^ , ; 



Rnrther Activities : - • ' 

4 " • , ^ ^ ' 

1. Research the* history of cwtdoot cookery. 

2. Wk EalilyCookout m^t • . ■ - . ' 

-3. Plan, prq)are, and ^(raluate a cdolsaut for your family. 
4. Creative" Copkeiy Day^ yon are on a^fi-shing'trip and are 
•catnping on a remote island: You hava.'jQone back fcan a 
. long session of fishing grid are fanriilied. But as you^ 
qjprpach die "siiore you seer a bear ; is /eating your food-. 
Lu^ly; the noise of yoinr boat scares "the bear atray,, but 
. he has eaten ^^/erythlng but the caniied ^oods -which include: 

Plan -a' mgnu from tfiese supplies! '^'"^ ' ~' 

Suggested Resources: ' . ' 
r ' ' ■ ■ . 

1. Kits V' . \ 

a. "Let's Get Organised" - Timperware • 

2. Books ; • > V S 
^a. Roughiiig It Easv >,-' Bri^iam 'Wig ttiiversity fress ' » * 
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■ Name" . . \. ^ 
^ ' Class : - 1 - 



MTE 



"PLANNING AHEAD FOR OUTnOOR DINING" ■ ' - > 



By AnnbMwno . ^ . , 



Call it a picnic:, a barbecuEv or>^^ cookout ... it \z ' 
unanimously actflaim^d as^ a fun occasion j=br everyone! weath- 
ER J»ERMITTINGy TKIS KIWnApp OUTDCfOR DIN1#G- -HAS^ LONG BEEN- ES- 
TABLISHED AS AN AME^ICAti WA.Y OF LIFE - WHETHER. .fT BE A CLAM- 
BAKE IN Maine^, a chuck-wagon meal in THE Southwest; j\ luau^ ^ 

OR A :PICNiC RIGHT IN YOUR «WN BACKYARD-." PaRKS^ BEACflES^ A 
fCITY OR COUNTY. PtCNiIC -GROVES^ AND WOODLANDS ARE OTHER POPULaIt 
/GATHERING PLACES "Tor THESE bUTINGS. ;^: 

The VaVO.RITE F00DS<FbR'A fICNIC ARE AS. VARIeD AS*THE 
.IMAGINATION DtCTATESi. lo SOME^/OUTDOOR DINING MEANS COLD 
FRIED CH^CKEN^ FRANKFURTERS^ HAMBURG^S-»*«ALAD^ CARBONATED 
DRINKSv AND ItE CREAM. .To OTHE^^S^TTFlEANS SANDWICHES^ PICK^ 
LES« RELISHES^ WATEfj[MELONj» ANl5 COLD BEVERAGES, 

• pVcNIC^ CASUAL THOUGH IT^Y SEEMi REQ8IRES SPECiyfL 
PREPARATION BEHIND 'THE ?CENE. By CAREFUL PLANNING^ , IT CAN 
BE A RELAXED^AND ENJOYABLE dCCASIpN FOR EVERV0NE> ^WITHOUT'* a 
ANY OF THE POTENTIAL HEALTH HAZARDS FROM FOOD-'BORNE ILLNESSES, *• 
'.TORE FOOD POI30NIN.G OCCURS IN WARM WEATHER THAN AT ANY OTHER 
TIME OF YEAR, BECAUSE IT^^CRB^OLES A :FAVORABLE TEMPERATURE FOR 
'BACTERIA *T0 GROW RAPIDLY. ' 



t 
< 



X ■ 



FOOD SAFFfY.R\rT<^ 

: WHO#SOM 'FO0i) rs 'tlfER^^ in tAe hands of THO$E WHOr ^ 
PREPARE AtlD S^RVE JT.«/ BoW THE. PERSON SHOPS^ STORES., .;PREPARES^ . \ 
AND SELVES THE FOOD/JS' E^<tREMELY IMPORTANT.. : • > b 

When. PREPAtoe If At:s fo^^ isHdOLb %e a$- 

LMlG TOOD^s^iWHEN I^ALSS^A^^ HOME. 



CAREFUL m HAl^DLMlG^^ I^ALS^A^^ HOME . AlL 

WORK SURFACES |1U®BBt>SCRW .INeLiJDiN& THE WOOD 



"R^pRTNtED^^^^^ Home Economics (c) 1975 by 

^CHPI:ASTI&;HA6APN&SF4WC^ * - 



'5 




".1 



'3 



• ■'' . /. > ' ■ . .'86 

,-.•«- - • 

• CUTTING BidARpS A>*D COUNTER TOPS. NeVER PLACE COOKED Ot? 
READY-TO-SERVE FOODS ON A SURFACE OR IN A UTENSIL WW I CH HAS 

; BEEN USED FOR RAW MEAT^ EISH/ OR POULTRY;, UNLESS THAT SUR- 
♦ FACE . OR- UTENSIL HAS .BEEN THOROUGHLY WASHED WITH- SOAP AND HOT 
WATER, If POSSIBLE^ USE" SEPARATE CUTTING B'OARDS "FOR RAW AND 
COOKED foods;, jrO AVOID CONTAMINATION. WASH HANDS OFTEN ' 

. during food preparatidn. • , . ' ■ • 

^ . . Cooked foods Th^t are to be eaten cold at the picnic 

5^ X^HOULp-BE:^CHILLED RAPIDLY. 'Do NOT ClITv SLIGE^ OR DICE iJNTIL 

f \JUST BEFORE YOU ARE READY TO. USE THeI. ' 

CABOVE !5dOp^? fOODS COLD <BELOW ^QPF, ) AND HOT FOODS' HOT 

' 0 . n Take along disposable washcloths^ plates^ and utensils. 
Paper NAPKINS ARE indispensable. PREMprsTBiED towels are 
i' ; convenient for quick cleanups. - _ 

Flies and mosquitoes at a picnic area can be carriers^ 
of bacteria. when uslng an insect repellent^ qbserve all the 

■i mq3t gentle breeze can deposltproplets of the -rine mist on 

"V THEM. . / ' ^ ' * 

Insulated chest or picnic coolers will keep food cold 

IF PROPERLY PACKED. Be SURE TO USE ENOUGH ICE OR CANNED • 
CppUNTS AND DO NOT CROWD .THE. FOOP, RlaCE THE'GOPLER IN A 
SHADY SP031 TO HELP KEEP ^HE ICE FROM M^iLtING TOO FAST. Do 
NOT OPEN THE COOLER UNNECESSARILY.. REMOVE FOOD' ONLY' dUST ' 
- '■■ . BEFORE SERVING OR COOKING TIME. . . . 

' r ' ' < ■ ' .'■ - ... • ■ 

. - . - - ' .J- ^_„.-ySE, A CPPLEB FOR ALL MOTEIN AND PERliHABLE FOODSy- SUCH 
ASr^FRIED CHICKEN^ BAKED MM LOAVES^^^ 

. ^.UNCHEON MEATSj REAPY-^TO^Eif HAMS^ SALATDSv AND OTHER PERI SH- 
ABLES. Raw MEATS^ TQrBE COOKED AT THE. m^^^^ 

ALSO BE STORED I f| A COOLER/ BOr-MuST BE CARE FOULLY WRAPPED AND 
V"-: CHILLED. Jt IS A GOOD tpEA to ;FREEZE THESE^^^^^^^ 
AND TAKE THEM ALONG -IN THE jHROZEN STATE .^^ 'fA^^^^ 
THEY. WljX ALSO HELP KEEP THE^ TC 

COOLER LOW, Casseroles shoUlp "BE ctf^^ 

. ER^ AND HEAtED AT t;ftfe^^^ IF 
: , IT rs NECESSARY to CARRY HOt^^C^^^^ 

, • JRIPS> WRAP THEt 
. ^ ORLTARE^COVERS T VACUUM di?iRS^ND ^^ - 

, -*> ' HOT 1EVERAGES> SOUPS/ AND SlMIs^^iQUlP^liEte^^^^ SUCH, AS BAKED ' 

'-^ MB^NS^ ^TEWS^ AI^D: TffrCK CJHOWPERS:v^ V ' > ■ " 



.-'v^i 5 ; - \: '\ ,\-^- .~ - -..^ 



' Feeq ISSyS^ f?rfn^^?Il^lf2°5Si ^"^"'AS POTATO SAUD WITH ^ 
.o fic^=i..m"Ji"'^Jfi}^°'' '^NP COLD CUTS ARE NOT HEATED BEFORE THEY 
ARE .SERVED> THEY SHOULD .BE KEPT COLD UNTtL THE TiSe THEY ARE 

• - I2m5!.S^'^v^°'- Wide-mouth, vacuum fiW^s woTHEfiNsuu^T^^ 

^ggjCAIIjERS ARE excellent A IPS. IN KEEPING W FOODS BELOW ' 

* «>; SALADS CONTAINING MAYONNAISE, SAUD DRESSING, 

' * o^tiP3 ^^l^^'- I^ESS.INGS> SHOULD BE THOROUGHLY CHILLED UNTIL 
pf^S^coi^Sc^SrF? ''•'^CAUTION, STORE THE DRESSl'NG SEPA- 
?SIS'-yM';?2? I^^, l^ftS.'??^"''^ JN SEALED CONTAINERS ANI> KEEP 
irsZ^"^H^N°°^^^^^^^^^ ™^ ""''''''^ 

Pnp nn?^!kJ2^n?Ii?Mf®^^ft^!i^''^ ^^'^^^ SPECIAL'c/CRE IN HANDLING 
f25nSHIS?8'^,>^^'^^'^^*' ^VOIP USING CRACKED- OR SOILED EGGS. 
J 22''2I^S"t\'^''^^H ILL HARD-COOKED OR DEVILED EGGS BEFORE PACK- 
i2S,P25 PICNIC. FOR;'ADDED CONVENIENCE, PLACE CHILLED 
PfXik^SifS^Lif' A FOIL-LINED EGG CARTON OR IN MUFFIN. PANS 
LINED WITH FOIL, THEN STORE IN ICE CHEST. 

rnfPi.^^''^^^"^'^^ UNCOOKED CHICKEN, THE SAFEie^ PROCEDURE • 

T2^J2t'-2'^ """O TRANSPORT .THE WASHED AND FROZEN CHICKEN PARTS 
JSTlKiK.'^?22i^I! ^"^^"^^^ (Sr. THOROUGHbY^PRECHILL THE UNFrSzEN 
?2^$K^?4'^oIS!.''^^§^^^'^AT0R AND THEN STORE, WELL CHILLED,. - 

. in . an ice chest, remove 'just before plactpreron the gril-l. 
Never partially cook pouistry witS the thoJght-of finishing 

THE^OOKING LATER, ON WricNIC GRILL. At Aoi, COOL . • 
?S F^iS '^5«JS2!i edOKED.. For SHORT tRIPS, PACK Tfe • 

^ LLED. COOkEP CHICKEN IN PLASTIC CONTAII^ERS OR ALUMINQM 
TQIt.. J-OR LONGER PERIODS, PACK- IW m IWSULATED CONTAINER OR 
. ICE CHEST, AND REMOVE ONLY AT SERVING TIME. ^ F A^U'^^^^^ 

5^iI!?.S"i£K^N'> ^^^^^ FREEZE-XOO^D tHICKEN CUM?. ISpfcOM- 
oiSF^^™T°™^'' SALAD, INGREDIENTS \JUrsT BEFORE RAGltiNG IN THE . 

<n COOLER. The cubes, will slowly defrost en route^w^hile stilu 

. - KiEPmG THE OTHER INGREDIWtS' COLDV^^^^^^ " 




S^i^^E?^ H ^ They MAY be :eAl?TJA« deierq^^^ 

PARED THIS. WAY FOR THE OUTDOOR BARBECUE * iRr 
' COOKED IN, THr FROZEN StATp REQOmrABdl " 

TO COOK OVER PROPERla PREPARlEa: . 

JH2R2y^HLYV foR A lIsSibOMINB^fFdlL^^T^^ UNE 

THE BARBECUE iGBiafe TQ REFLECT MORE ;HEAT^D: FOR EASE OF PlS-. 





JN6JATER,.;FREm^^^^^^ 
COmrNEgS WITH Ti^^^^^ 

BY CdOJilJ^G WHILE BE fNG;*TRANSPhRfprii ' Tbp WA^fcb* ieXM> AiKch n^^ 



m CdQlpG Wttlf E B^ 



Agso; ;BB: / , 



COFFEE^^TEA^ OR INSTANT SOUPS^Vr FOR RECONSTI- 
TUTING FROZEN JUICES AND FRUiT DRINKS. , 

Frozen VEGETABLES can also be. cooked ^n the grill. 
Carry THEM FRopw i n chest to help keeFother f6ods 

^\^}iM?ii. JM^h.\!^^^. '■'"^ VEGETABLES TIGHTLY IN HEAVY DUr^ 
E?«^DDING A LIJTbE WATfRjAND.SEASONING.r AlLOW^ 

nJn^l'^^J^a^h^^^, FOR COpKING.7 Many OTHER FOODS THAT RE- 

•^'X'l^l g^F IIhXr^SI?]^'^^ '''''' '' '''' '''' 

A TTrSiF5°.S?J^2^ ■^'^N WASHEp,rERlED.,'<ND THEN CHILLED IN 
feJiS"^^^ COVERED CONTAINER .QR SEC-URELY CLOSED PLASTIC BAG. 
£Sfl5..I2"^4!!?:£'^^^°'^^ THE-BQTTOM WILL ABSORB 'wE EXCESS 
USiE^y^^' SALAD; DRESSING CAN BE CARRIED SEPARATEliY^ IN A 
B?ntl OR -OTHER CLOSED CONTAINER/ TO BE ADDED AT THE liAST 
MINUlEj 




Ham is a popuur^picNic food. "Cook-before-eating'' 

SMOKED HAMS SHOULD BE BAKED AND THEN KEPT WELL jCHILL€D Tb ■• 

ii5M?^"!!9t|-' ^"-^OE THINLY AND SERVE FOR SANDWICHES AT THE 
rlCNIC SITE I ^ ^ , . - - 

^HbME-BAKED BREADS CAN BE MADE DAYS OR WtEKS IN ADVANCE 
cSS^K°^l?'J2 "^^^ ON HANP^^FOR THESE GATHERINGS. CaRRY THEM * 
^ FROZEN/ SINCE THEY DO NOT TAKE LONG TO DtFROST. SlICE AND S 
SERVE AT MEALTIME TO ACCOrtPA^it THE OTHER FOODS OR lO^KE ' 
SANDWICHES WITH THAT HOME-BAKED. FLAVOR. * " U^^Kt ^ 

%Annv^^?SS'^''' ''''^^ORitES INCLUDE CAKES OF ALL KINDsW BaKE. 
£aSc^' DIRECTLY F«OM RECTANGULAR Olf SQUARE CAKE 

PANS. IF FROSTED/ PROTECT-!*THE"tOPPING WITH WOOD PICKS PAR- 
I/Aety/.^^I*E'''^°A?'!!' "''"^ ■''0P> THEN COVER LIGHTLY WITH FOIL OR 

^"-^^ ^OOD ARE BAR AND NONCRUMBLY COOKIES/ FRESH 
^Sn M?ic££^^F°.^^N°^Vy^S.^R^INGS OF FRUITS AND PUDDINGS^ - 
AND MARSHMALLOWS THAT'^N BE TOASJED OVER THE COALS ON SKEW- 
ERS -OR TWIGS I, , '* 

If you Don't' HAVE ^n insulated 'COoler/ run your picnic . 

?u5L£'^°uADn JSSkZE'^SEo ''^^P ^i^^^" AS PACKAGED/ SLICED BREAD/ 

cooked EGgS>_ FRESH FRUIlSr^RJEDVFRUm AND 
NUJS/ COOKIES/ AND CANfiE^aEyERAGESif" hOR THEviMEAt ITEM/^ 
CHOOSE ANY CANNED MEAT OR" POULTRY PRODUCT/ l.ti; COftNED BEEF/ 
SAU\MI/ PEPR|RqfJI/^WURiN6ER/ AN^^ ' 
BOLOGNA, -"tANNED MEAT MIXTURES CAN BE HEATED RIGHT IN THE CAN 
BEFORE SERVING , ON YOUR FAVORITE BR^ADt; A WORD; OF* CAOti^NJ 
WHENEVER HEATING FOOD IN A CAr^/ AI|WAyS REr|pyE TH^ LID RI^T. 

r:nn^L.% SB^.^'''^''"^^^-^^^^^ STAY . ' 

fgfSH m FOIL OR PLASTIC, WRAP. If tDESfRED; THE THOROaGHLY 
CHILLED COLB, CUT| CAN BE WRAPPED SEPARATELY FOR .BUFFET4STYLE 

•■;SEf^y:iN6.':<-> 2 - ^ ^ ^'-^ ..■>• 



\ 
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nw:.«l2r'^°L.^'^EFFrSJS5S^P"E^.THy\T CONTAIJJ MAYONNAISE. SAL^~^ 

l^%p;^i;i?^on^ii'.S^bl5Y' TpiviATor§. or hard-cooked 

^GGST .jIHEY WILL BE SAFE TO, E&T BUT WILL NOT BE AS PA1>TARI»p 
SJNCE FRCgZINfi CAUSES INGREblENTS TO I^PARATE 0^ 

OTHPR^S^fjfAM^tEfilFXi;^^ SPEAR^/.CUCUMEfeRS. AND 

^2T5E2«^!S^™L^ NIBBLERS.CAI^ BE SOA-KED tW ICE WATER AND THEN 
JACKED IN FOIL WITH^ A FEW I^E CU^E^ TO STAY' FRESH. ' ' . 

■ MiKTSS^Srt^f .REMEMBER THAT THE FOODS 

'Si*?! 5f HEARTY .ENpUGH^TOfjATlSFY OUTDOOR APPETITES YET BE- 

iSSL^Sl^SS'?^ '^N^^ERX^^^^^ THE-SITE Keep TfiE 

IS2£f tf^^^^^^R^ JQ PLAN FOR/SECONDI PORTIONS . ^FT-^ ' 

DOUBT VuT«iW, . 

Following are REcip.£^u6eEswN.£jxL_MAKE picnic far^ a 

SATISFYING AND ENJOYABLE^XP^^ ^^^^ ^ 

' ' '* CHILIJpyriOl^ c^nitP , , - ^ . 

"^"^ SOUp'^CaS^MILK^'^'^ COHDEt^D CR^AM OF CELERY SOUP 
.Jl CUP CttOPPEB cucumber' ' ■ 
1/4 TE^SPOOI)l J)RI€p DILLj, t> * . ' .\ 

. NDASHhtOT PrPPfeR SAUCE - i - -7^-^ 



^ ' In BLENDER. COMBINE ALL INGREDIENTS; BLEND UNTIL SMObTH. 
^Hia 5, HOURS OR MORE. 'StIR, BEFdRE. SERY|§G. YlS: AbSJ? - 

• jy z CUPS I ^ * ^ - - ' * ' 



4 /J?"? ZUCCHJNIv . CUBED* \ ^ . 
,y2;JtUP THIN CARROT ST^ICKS^ • 
Jl CUP diagonally; SLICED CELERY 
,72 COP CHOPPED ONION - - - 
1/9 tEASPOON. DRIED DILL*?' a , 



^2 16-OUNGE ^ANS HOME B 

CorgiNE mvri^GR^b^^^^^ 'Yimw^BOUT S cups; 




■SUPER mi F -f^l AW 



i : .V- 



^0- 




'.if--- ' 



4'-.; V 



^ r!TEASPO0N SALl^r ' " . 

, m teaSf'oon j>e^|5ER : 

,7? TEASPbOH' W MUSTARD 
^ TEASPOOtlf^qEl^BRY' SEED . 
.TABLESPOONS SUGAR.- 
^3 QUR^HOPPEb, 6REEN PEPPER 
.TABLEliOQN-tHOPPED P I MI ENTO 
TEASPOON Q^ATED ONION ' 
, TABLESPOONS CORN OIL ' 
1/3 CUP VINEGAR-^ 
3 CUPS SHREDDED CABBAtSE - 



THORoS^Si?' tetSf^^WW. foveR AND 'cHIU. 



PlCNIC.PnfAtn <^Ai AT) 




-CUPS COOKED DJ.GED POTATOES 
HARD-COOKED •^|6^SS:, ^CHOPWiED mm^^ 

;eyp ^CHOPPED^OTON :. 

M CUP cCHpPPED. CEtERt 

CJUP. ^HORPEi); SlEET P ICKLE GH^RS 
CUP CHOPPED; GREEN PEPPER. 7 " v 
"".LESPppNS'jCHOPR^^^ 
P,,^COP.S;:iMAYONNA=ISe /. - ' - 
.^Ir** ttASPOONS;^^^^ V 
,j/|TEAS|dONieURR^fW^ • . 

,y2 TEASPOON DRY MUSTARD ^ r . - 

:y}^TEgSP0ON PAmKA ' - ' 

M tEASPOM PEPPER , ' / . ■ " -r. -^ 

J°^J.5^ Poi^T^PESi^GfeSv.'pjil^ GREEN 
SSEKIS^ 2F PARSLEV4^BLEND mmNNA'KE WitH sAL^^^^ 
POWDER. MUSTARD. PAPRI KA>. .AtlDrPEWERv FoLD i#Cr POTATO MjX- 
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JYE BREAD. SLICES ■ " . * r ' 

§PFT MARGA)irNE= . ^ • 

cv ^ '^'^'^'^A'^P^i^ H^S^^ SAUCE ^ • 

^ Roast gEEF. SLICES, \ • 
\Canned -French FRIED ONIONS 
Natural Swi$s cheese slices . ■ •= 
To^To slices . ^ • * 

^gsTiEl^lP4%fll^ SPREAD wMlfl^lKVS 

' > • ' ■ 




Jl CUR UNDILUTED EVAPORATED MILK 

POUND GROUND BEEF .. 
, 72. CUP . FINE> DRY BREAD CRUMBS' 
1 TABLESPOON PREPARED MUSTARD 
L TABLESPOONS CHOPPED ONION 
i TABLESPOONS CHOPPED GREEN PEPPER 
3/g TEASPOON SALT. . 

1/8: teaspoon-pepper; "^^^ 

Combine ingredients in 4arge bqwl. Mix 

.$MALL-mT,ia?rF PAN & Wl 3^ W 
)CIF. OVEN. WlNUTfS^^^ to STAND A^ 
REFRIGERATE OR FREEZE. %lEi^ 4 SBRVINGS . 



ITLY." 



,IN 



M^'-'^ -^^"T^kO^^^ PAN I „ , 

ti5?Fi_0yEN. ^IQ M stand: ABOUT 10 MINUTEs! 

% SBRVINGS. ' - ' 

Note i Reci pe may be doubled or triced for a-larger- ' 



group 



,0;^/%PUHCE:?GANx.CON^^ .V . . 

,.-'-ieyPEeHiLii^sAWE;t\':"^^^^^^^^^^^ ' 

If^TpLESBP^iN^^^^^^ :V • - .> 

fflScUpiwE^' 

^V^Sf^-c^^N^^i '^^rfl3^ ^' '-"v ' ^: --^ .-^ ^ 



- ] 6LA7Fn> APJ^TrnT BANAMA BARS ' 
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2 cup MARGARINE'- ' . - ; ^ 
CUP ^BROWN SUGAR^ PACKED 
E6GS^ BEATEN 

XO-OUNCE JAR APRICOT PRESERVES' 



^^^SPOON VANILU 



^ . <:UPS FLOUR - , . 

J2 TEASPpOti BAKING POWDER . ' 
.Jl TEASPOON BAKING SODA > *' ' ' " 

,74. TEASPOON SALT ' "/ • " 

,.,CUP rtASHED BANANAS ■ > ' ' ' 

1/2_CUP CHOPPED PECANS ' ' . • ' 

:*Vanilla Glaze ... > 

co^c ^g^AM MARGARINB and/sugar UNTIL. LI^^^ AND FLUFFY. AdD 

Ki2 ^^^L'-' ^^^ND IN PRESERVES AND VANILLA. AdD'COM- 
BINED DRY INGREDIENTS TO CREAMED MIXTURE, ALTERNATELY ' WITH 
MASHED gANANASi MIXING ^^ELL AFTER EACH ADDITiSn . §TIR N 

fiSi^'A/^^SoF^^a'^I^^SS f^LOURED W xr X 2" PAfi. . 
CAKE AT 5bW>j 35 TO 40 MINUTES OR UNTI-L WOODEN PICK I>lr 
GlAzP*"^^ CENTER COMfeS OUT CLEAN. . CoOL. SPREAD WITH VaNIILA 

1/^ CUPS CONFECTIONERS'' SUGftR . , ^ . : . 

TABLESPOONS MiLK 
^4 TEASPOON VANILLA 
3ASH OF SALT ' ' . ^ ^ T ; . 

MTV ^^^''^^^^^^^^ WILK. VANILLA. AflDSALtj 

MI)(.WELLi . - . - 



V 
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ADERESSES K)R H)ODS 



.1 



PAMEHLETSi 



•m About iibnfe Baking" - General Foods Kit 
250 N. St. , White PIgiijs, New York 10625. 



'•Better Baldng^' Proct|??:: and GardjlevCto.^ Public Relations Dep ar tment, 
P.O. BcK 599, Clncirinativ, Cfeio 452011; |<e¥^ .ln,4iniit:^<i quantity) 




; General Foods CJorp.", 
in Undted quantity) 



Roughing It Easy - Brigham Ydjirig IMversity' Press, 



/ 



),.Utah 8A602. 



CASSBnE TAPE': 



"Prerecorded Instructioni for Teaching Food Pr^aration Skills" - 
Dr. Elizabeth HilHer, Dg)artiqait of Home Econonics Education,- Uhiva:- 
sitg^ of Oklahanai -%inwater, Oklah^ 



. KITS: . ^. •". 

\ "Let's Get Organized" - -^Ipperware, Educational Service D^artiient,. . 
^ Orlando, Eloiida. 32802^ ($4. 75)- ' ■ ; • 

Avenue, Educa^tikml '^er\d^ TlTi^ijOis 6pl31. 



FIIMS: 



:. ;Rules ifilda? Senise" 1 



.7 .c 



"Saaaitajaon:. :Rules ifikia?^Seii^ j- 



"SaiS!tgdtor |HI^ Aii^the Btiss*^ - Natibad?-t(ijcatim?ifeila 



?5 



■ • - - -■ jiS/--' . ■ i''^'. C "-'t ." - .. 

- -■' ■■'^'J-^. :-.V^.- 
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"Space Age Cooldng" - Mantgqroery Ward, P.O. Bok ^39, Departanent 68C-3,. 
'619 W.' Chicago Avemie, Chicago, Illinois 60680. ($8.00)* 



>. ) 



r 




-l--- T- 



c . . C ' - " V • ^ 

4_ V .BIBLIOGRAPHY ' ■ 

■ ■ * • Foods • " "I - - . * 



^^(Re^)— ' ^ Re^OTdirigs'fer the Blind, 

V .Arnold inrf White. Food Facts ^for Young Eec &e. (4 vol.)' New York- 
HoHday Ifouse. -Ine K^. (Braille) > |. . ' 

' ^g^^egetal^les: A PirstBnoV. New-Yo^^V^an^ Watts, 1970. ' , 

Good.Hbtisekeeping Institute. Copplete Calorie Gujde . Washington,. D.C. : 
:^^^of Congress, Division tor the Blind and Physically itodicapped. 




• Physically Handicapped. (Braille) 

.y.S. ■Department of Agricultige. Food & Your .^iafit . Washlngtohr, D.G; : 
? ^.vision for the Blli^.andMiTsically iSidic^d. 



* " t?£3lS^^^^^ Association.' Food Facts Talk Back . Washington, J).C. : 
i^^^t Co^i^^ss , Division 'taie Blind:and R^icaJl^.Handic^ed. - 

Etiarfeietics : ^our Key ta tfeight jCbntrol . Lorf Angeles': ' ^ * ' 
l^^K^ds'^^^^ (3rd-"ed.4^Ifew-Ydrk;: I^<H;ngs for the .BLfrid^ 

^L?^^a:fe^,^ Sbr^ of 'Congress, 

I^yis:^cii f pF^5^^ 

-^^^iiF^-^^^^^^^ Mead aid ConpaQr,. 196^8. ' 

W 'j ^ \ ^ vhl .\ iftiladel^ihia: ' J.B. lip- 

: ^Uj:s;.^gia^^gv^,|tg^^v iNutytM^ GroHhh. . Washington,, D.q. 

'^^^^^r'^^^^*> the BHndW thjraically l&dicmD^ 



i^'-", * , , ^ , . ♦ . * 

■' 'f RI fV-"- ' -■ ■ ' • - ' - ••■ ■■■■■■■ - ^- 



. ^-' 
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Departinent of Agriculture. Nutritim - Uja tx> Date^Up to You . 
WasMngton,. D.C. : Library of Congress", Division for the Blind and 
Physically Handic^jped.- C^taiUe) t 

Pap :and?Hiipard. Essentials of an Adequate Diet . Washington, D.C.: 
Iibra;3^:of Congress, Division fo?: the Blind and Physically Handicapped. 
(BraiUie). • * • • 



i. 



' St^e. Eatlng-.for Good Health . Washlngteii, -DXrr'liJirary'of Congress, 
WvisiOTrfor the Blinp and H^ically Handic^ed. CReoord^) * 

' l«JmC andBatzir. ' Fpod for the Family t New Yorkr Recordings %r the 
Inc., 1^66. (Record)- ^ . ' «a ^ cne^ 



for the Blind. 




A Canpbell Cocfebook . Philadelphia: Volisiteers 
CBrailie and Large type^ 

^^4aDS. Ihe Teen-AgegfA ito jpooldx)ol< ' (2 ^l.'^ Ifew York: Dodd, Mead 
aad 000^3^,: 1969. " 



, - J— ?jentucky: American 

IWptlng. House the Blind; Inc., 1969. (Etapille). 



-M^- ^ Conplete Soup Cookbook ." 



Porter. A Lfeaf from Oig?<rable: _ 'Chicagp ; 
(Braille "ind print) ^ 



Catholic Guild- for the Blind 



A&Ln, Cook's (&atds3a .' (2\or.) Ne;? York: DoiibledayJ 1969. 
L-iBraille).-- ' - ^ ' ■ - 



U:s. Departmsnt of AgriqiLture. Aunt Samriy' s Bed^es; Washlngtod^ D.C. : 
l^^^^f Ctangress, Divlsicaa for thfr BMnd and R^rafcalXy Haiidi%ped. 



^^flf^ 1°°^ ' ^ York: Alfrai A 



Betty djocker's 
(BraMe) 




. (12 vols.) New YoEki^ Golden Press, 1969. 



BirdseyefF^ozen Food Instructions , 'tfefehlngcon, D.C. : "Library Cdn- 
. pe^iTpHpm^^^^^BlliSFCT Pfc^icaUy Hmdic^ped. (Braille) 

Bpody.: 100 •paijeibus-^feys to Stay Slim . ^Ipuisville, Jfentudcy: . Amsrican 

■ ' '• - ' '5.. 

^egvBrackai-^'s' :^}pehdix:to "tlik- r.Hate to/Cobk Book . (4 pam- 
'P^^f^^f /-^^^^l^^^ (Braille) . 



— .^vvT-^ T . CoQBlCbblciWithjfe. ^^^ Library of COTgress , 

fi]^^^;for*-;^ Bl^^ (Records) , 




i 

1 

.f ! 



Culiiiary Arts Ingtlfcute/ Casserole . Ccxjkbook . Washington, D.C. : HI 
of Congress, Wvision fat tne Blind and Flq^ically 'Handicapped. 

, iaoverniook Cooltbook. • Cinci^inati, Ohio: CLovernook Printing House for. 
the Blind. • (Braille) . , 

Ifetropolitai Life Insurance Coopair/. " Cookbook . Washington, D.C. : 
— £^;^?^.of-G6i)gress, Division for th6 Blind and Physically Hahdic^)ped. " 

- ' • . ■ - ■> ' 

, Brooklyji Bioeaa of Social Services. Cpokbook of Ccnvenienge Foods . 

Ifeshlngton. D.C.:. library of Cohgresaf^ Divisloh.for the Bliad and 
, H^raieally Handicapped, 1964. OBr^Ae and ' 

Cooking vath Betty Crocker Mijces . 'st. Louis, MLssourift Talklng\T^es 
for the Blind.' (Opoi^ reel',and Cassette) J '/ " 

Cornforth. Better Ifeals for Less . Lincoln, Nebraska: Christkai/ * 
Record Braise Foundation, liicg? (faille) " ' p 

' .' ' - ' ,' . \ ■ . 

V^' The Large Type Cookbook . New York: David IMte, 'Inc. (Large 
type) . . ' ■ - ; * 

- ■ * . ■ \ ' ■ ' ■ ' 

Delta. Ganma Cookbook . Washington', D.C: LLbrbry of -Congress, Divisiai 
f dr ttte Blind and R^ically Haiidicapped. . (Braille) 

•4 . 
. Pyer. Ihe QiEck aid Easy Electric SkiMet Cookbook (3 vols.) 

I^Juisvltle^ Kentucky: iimericari. Printing House for the BHnd. Inc^i^ 
. (Braille).' ' ^ ' ' . ■■ . r' . &^ 

; Ameripan Iteiry Association. Fifty Wky^ to; fe^ Cheese . Washington, D.C. : 
• Ij^gy of Congress", -Division for the Bliiul aid PhsyckHy Haridid^p^^ 




Gibbons and Gibbons, . teastt on a IjcLabltic' ifet^ ^ ' (5 vols.) New Ydrk: 
DaviaifcKa^, 196^; ( ^^^/.:-. J; ^ " - " .' - "... ' 

Good Hbusdceeping l>iim^s: f^ 'M) . ^shkigton, D^C. .v^Liijra^ of Cba- 
■ -^es^Tp^gS^^^lS^^ O^aille) 

Good &usdteet>ing- gdod Fare . Washiiigt^', b;'G.;: l±hx^^ oi^Cgh^e^^ 

Good Hoti^dceeptog nQuick;. hi^k^S^bocL ^ :wlsll^totirD.C. : 
r KLyisipn ITor ^t^^BMnd and PI 



^SiJa^l^ij^iiMLLly^ (Braille)®^- 

W ffle New York Tines iafgetType Cdokb(>^ ItTeSy York: Gold^-^ 
-Press.-' -(largisvtype)-- ..-i/A --, • ■ -^-^ - ^ , .; ' ■ ,_ TJ''..-.' 




. kixp^ ^d- Lmgarj. ' "gie> feai lii/Q^kbookv ;" LcMgviHe', Kentudcy:- Aned^ 
: caD^PrMtlngijH^^ f ^ . - . ^ V ■:• 



. T . -'Mf^es-' Soul Food v^kbocfe . IxMMlle,- Kentuc^ Anericarf Rc^nt^ 



Rltdxery^I^de Secrete . Philadelpfiia: Volunteer Service for the Blind, 
: Inc. iCBtfille and pant) . . . . 

Riopf . "iyx)Tjind Aaierica . LDulsville, Kentucky: American ^rintlngiSJQuse 
. . . for; the' Bl^nd. (Braille) ^ ' - / 

* Lee. * Evelyn Lee^s Cookbook . , Los Angeles; Braille Institute of Araer^, 
Inc. , (Braille}: ~ ^ - 

IfecDoriald. A Ctookbook' ^ Leisure Years . Vfeshlngtqn, D.C. : Library 
' of Congress, Division for tha Blind andJTiysically Handicapped. (Braille) 

MiscH. Quick Guide to the Ifarld's Faaoous Recipe Louisville i Keritudky: 
American Printing House for the Blind. (Braille) ' . . 

0? Connor. Early American Cookbook . (3 vols.) Englewood Cliffs, New 
Jersfey: Pretiticei^Hali, Inc., 1974. (Braille) 

Pass^and^Uhlinger. Blind ^n, I^am to C^ook . (Pahnplet) Boston: . 
Ifeussliphusetts Association for the Blind, ^-arge-t^pe) ~' 

Paxil and Havfcins. Canclles, .Cookies, Cakes ^ ^!^York: Doiibleday, 1974. 



^ ■ PaiL andiHatidns. RLds Goiol^ . New Yo^ Doi^^ay, 1970,. (Bi^lle) 

• . ^^tefein/ ^SaTdent's Not^ook. -Louisville, -Afneriljaii Printing 

House fctfv the Blind, 1^3.. (Larp tyi^e) . * •> 

Taber.;K ii|r Own Cook -Book; (3 vols.) Philaidelipljia: J.B. Li^incott.' 
\ Canpariy, 1972. (Braille) . ^ : ' .* ' - 

. Ihe Melting, Po^ - A Cookbook of All Nations . Washington, D.C? liibrary 

, . \ ' ' , of Ccxigress .. (Braille) ~. J" 

•^^New^ Pillsbigy Family Cookbook . (10 vols.) iRQlabury Craipariy, 1973: 

■ %fe New Yotk Times. T^wglve Paw Hnching Ifaln Dishes^ . Washliigtoni,' 
■: - p.C : Wscsxy 6i Congress.. (Braille); - . ; -i 

■\ten der linde and van der Linde. Arotffid the Wbrld^- in 80 Dishes. New 
YoiSc; Scroll" Pf ess,, it^ 



Waldo . , ilie iijw ^t>, -I^ -C^iiestdcofe'Goo <^ vpls-. ) New York : 

6.P.*Pu6pn'r SpnSi l9720Vi$B^^ - ' ~ .■"'■f-rrr- 

Vtopik. . ^ C6oldrii WLtiiout Reclpiss . / *C#.^fe) W^Mjggtdn., D.C. : library 
, o|: ^toSgriSiT^il^^ 19^5 ^ 

i^^>t^; 'and-.E^aille)^ .-' 



' ft-,' ' 



BD 156c 92« 

&0TBOB \ 
TITl'B ; 

IHSTIT5TI6h 

SP6HS A6E9CY 
PQB D&TE 
HOTE. 

BDBS PRICE 
DBSCfilPTORS 



DOCQHEHX BES8BB 

08 



\ 



CS oil 471 



Crai^forcL, Glinda B«; Ind Others 
Poo^Prepa^ation: An' Instructional Packscje with 
Adaptations for Visually Impaired individuals. ^ 
fiovth Dakota School for the Blind, Grand* Porks. ; 
Horth Dakota Oiii?., Grand Porks#- 
Office of Education (DfiEi) , tashington, D*C« 
76 V 

HF-$0.83 HC-$7.35 Plus Postage* 
-♦Cooking Instruction; Curricului Guides; ♦POods 
Instruction; *Booie Econoaics; Infor&ation SQurces^ 
Instructional Materials; Junior High SchccX^ Students; 
♦Hainstreaaing; Teaching Techniques; ♦Visually 
Handicapped; Horksbeets 
\. 

ABSTBACT 

This Instructional package, developed fox the hoo.e 
^conpaics teacher of nainstreamed visually impaired students, 
provides food preparation lesson plans appropriate for the 'junior 
hi^h level. *^irst, teacher guidelines are given, including I ^ 
^char^teri sties of the visually impaire.d, orienting such students to 
the <u^assrcon, or^ienting class sienbers to the visually impaired ,v 
suggestions for effective teaching, and sources pf assistance for 
teachers such as reading materials, organizations^ and agencies. 
Next, the^ food preparation unit objectives and unit generalizations 
are given, folloved by six lesson plans* Ihe topics of the lessons 
are kitchen appliances and equipment, kitchen vork ar^as, cleanliness 
in the kitchen, measuring techniques, practicing cooking skills; and 
outdoor cooking. Each lesson includes objectives and geneJ^alizatians, 
a^pre- and posttest vitb an ansver key, a' list of learning activities 
(i%e. teacher lecture^demonstration, information sheets designed for 
all students and some especially for the llind, worksheets and 
tforksheet keys, games), additional learning activities, suggested 
films, books, kits ^or other resources , and special note& to the 
teacher for presenting Xhe lesson to the visually impaired, students 
Concluding the package is a list of addresses for food resource 
materials (pamphlets, « books, cassette tap^s, films) and a 
bibliography on foods and cookbooks mith indication vheth/sr is 
available in large type, braille, or record* (This instructional 
package is one of a series of instructional paxrkages developed as a 
part 6f a project titled Development cf Heme Economics Curriculum for 
the Visually Impaired.) (JH) 
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♦ ^Reproductions supplied *by BDRS are the best that can be made * 

♦ ^ c from the priginal document* ♦ 
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K»EWDRD 



This instructionJal package* is" one of a series of Instructional 
packages developed as a part of a project' entitled "DevelopnEnt of Hone 
Economics Curriciium fot the V^ually* liipaired". The fe-^of these 
instructional packa^ i^to direct the horns economics teach^ toward 
success^^integration of thfe visually inpaired studentj into the regular 
plassroom. IWo concept areas were selected for the instructional pack- 
ages bec^e of their physical orientation; they were 'food preparation 
and-clotWng construction. Other areas of hone economics with rainlnun 
physical, orientation (sucji as nutrition) were not selected since t^e 
areas would require the least adaptations foi: the visually lii|)aired,' 
students. '; ^ " ' 

Curriculum was developed within these areasJaased upon content 
identified, by curriculuml guides' to be appropriate^ for- the jtiiior higji 
age level. The instructional packages include the following: teacher 
guidelines for successful maln^treaming, objectives, generalizations, 
pre-test, learning activities, post^sts, further activities, and 
,suggpsted resources, rhe information sheets have two title placements. 
Titles in the upper left Urner are for all students. Titles which are 
cWifcered are for the visu^ly inpaired student only. 



Lessons are planned for more than one period of instruction. Care- 

, . . ^ >• . . . 

ful study of each lesson bjr the teacher will help determine' 

• 1 _. ' 

1. The amount of m^tierial that can be covered In each class 
period. . ■■ \ 

2. Skills vMch must |)e demonstrated. 

3. Supplementary matei^ls which must be ordered. 

4. Resource person that must be contacted. ' 
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who ^yped.,and brailled the many drafts^ and revisions of these materials. 



OJIIM^NES FOR mCHESS OF MAIf^^ 

Who Are the Visually linpalred?- ^ ' . ' ^ . 

bllnd^d'^t^^^I^ef ^^^^^^ educationally ' 

Ttese s^dents whose visyal acuity i^ too low for reading print or 
^t:?^i?? Jhe prinary channi for education arfSSsiSS S 

^uc^ionally blind 1 Educationally blind ,children-inay need to rely solely 
m BraiUe or recorded materials as their primary node of learning - 
Ifawever they may hav?e some u^le vision'for shape and form perl^ptionJ 
2?^ Sif?^' nt,y£^ readily 'in- fSliar surS^^r 
^ther because tiiey have lig^t p6rcq)tion or recognize familiar obil^ts 

tation.andmobUity training in unfamiliar' surrounds.- _ f- 

* TV Partially sifted students have limited vision after correction 
SS? S?^'' ^ '^^-^ encouraged to use^SS^l^' 

learning. Ifowever. they -may need to use large 
print and/or magnification of seme type. . . 

QtaracterUtics of the Visually liipalxed . ^ - . . 

• Oie ifflmnonalty-betieh every child is that of individuality. Ihe- . 

S^iJl?^^^^'* ^ ?^ types of needs. • jc^fSrs 

^prehensions as arjr otha: student his age. Therefore, it ^d bl S- 
^ct tQ assume^ that all unacceptable behavioral' characteristics of 
the A/imially Irpaired student are xaused by his visual loss? 

Hi;??. l?63.:i^sue of "Ihe New Outlook for the BlindV, pub- 

lished by the American Foundation &>r the Blind, featured die following 
Si2 T^^^'' u"^^^ anything'else. it is^nebess^ 

f Sfii^i?^ fimdamental truth that blindness does not affect the 
S^S"^ ^^^^ ""^^^ ... no mental faculty of -the blind 

Mseting the Visually Inpaired Student • ^ 

If at 4l possible, - you should meet the visually inpaired student 
S±f.w 5; °£ "^^i- IMS meeting ^^t belSS the school 

SJ?f ^^-^ ^ ^ with, the -student and his/h^ parents. 
Becocoe as famiii^ as you can with the student's iflpalnnent and 5hat if ' 
any, Inplic^tion, it wiU have.on'his leaming.^ ^ • 
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* • ■ ^ - « 

Orientiiig the Visviallv Inpaired Student tx> the Classroom 

■ ' \ / — ' — ' 

, After the initial meeting with the visually Inpad^ed student, a 
tour of the home 'econoralcs. classroom would be helpful to familiarize the 
student with the room surroundings. This should be done when no othet 
class meabers are in the roo^. Che of two methods m^ be used: 

• 1. You may offei^ your arm and becane a sifted guiHe. 

2. The student^may prefer to travel Ground the' room alone. 

^ H ^,f.*^^*^ ^ start at the ri^TTvrall, letting the 

stu<tent traa.1' the back of his/her right hand over and around objects; 
Do this for the kitchen area as well as the classroom.. In a large room 
it nay be ^ier to learn to know one wall at a tine, returning each tine 
to the dbor. It m^ also be advisable to verbally describe the room 
indicating total placement. * . i 

Each room has certain landmarks such as a clock, the sound of /the 
refrigerator, or warmth-of the sun throu^ the window. Sound, smeUf 
,and irregularities all help the visually iBpalred student orientate 
herself to the room. . 

' • / ^ 

"Orienting Class Menfcers to the Visually Impaired Student 

If at all possible, orientate the other class menfcers when the 
^^5U^ly inpairecLstudent is not present. Inform the class menfcers of the 
visually inpaired Student's limitations and capabilities.' Allow time for 
a question-answer pferiod with the class menfcers^ You might also want to 
distribute the panpttlet "What po You Do WSen You.See a Blind Person". 

Suggestions to.Hfelp Make Your Teaching More Effective 

« 

1.' First and, foremost remenfcer that the visually inpafired s» 
is an individual:! Respect liim/hsr as a person, in his/her 
^ . _ rigjit^ ^ ■ • . 




. 2. Talk. directly to the student never with your back .to hini/her 
or directing your cottversaticai to another part of the room. 
• Your speaking, voice need not be louder than normal, but speak 
distinctly. Ramenfcer, he/she is visually inpaired, not hear- 
ing impaired.. . - • ' 

J. let the student know v*eh you comp Into the room and'vAen you 
are leaving. ' - — 

4. Treat him/her as you would a sifted person. Guard against , 
speaking about him/her or igiorlng him/her in conversations 
with others,. . • ■ ' 
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5- Wherrteachlng, be organized and consistent in your explanation- 

6. ^ If you/rearrange materials or equipment, make sure you advise 
th^/i^amer of the changes* 

Ty^t^V. the student for ideas or adaptations • 

8. Allow the student aiou^ time to succeed in his/her activities. 

When Teaching a Lesson 

1. Tell \^t you are going to do, then in an orderly step by step 
process, proce^, using words to build a clear mental inage or 
woird picture of the materials and e^Oipment to be* used and 
viiat the end result should be, ' 



2. Use specif ic words and directions, E3tt)ressions such. as "over 
here", "over Ithere", ,or "right here" are too vagi^ and should 
be used sparingly. Say "let me show you" and guide W(pi/her 
to it, or "let me. take your hand" and place it oi the object. 
Or say "to your ri^t", "to- your left" or tap the object and 
'say "it's here", if he/she can determine the direction of the 
sound. A visually inpaired person must rely 6n his/her sense 
of smell, touch and sound to guide him/hej;^ so descriptions 
and directions should relate to these senses' ^en possible. 

3. Allow enou^ time to. learn the task. Don't rush throxa^ the 
lesson, ' 



Hdw Much Help Should You Give the Visxaally Bapaired Student? ". 
. ^ * . *' ^ , 

N 1. Let him/her do as much for hijn/herself as possible. If he/she 
develops techniques suited tS his/her needs-; let him/her con- 
tinue to use than as long a§ they are safe. 

2. Try not to ov^-protect. However, do not leave a Reamer 
totally alone mtiL the technique has been maistered. This 
,avoid^ frustration and possible accidaits. 

Where to Find Help ^ 

1. Braille or largp print textbooks are tasually available tfirougji 
the\State Department of Public ]iistruction. However, allow 
about: 2 months fircm the time you send them the regular texdxwk 
until, thebrailleor largp print textbook is returned to you. 

2. • Large \print books for the partially sighted are available at 

the cost of XOo/page throu^ Graphic Systems, Inc. , .140 
• Bradford Avenue, Pittsburg, Pa.. ,15025. In. many , states, . 
gsvemmait funds defray* the additional cost of a large print 
edition over a standa^rd print bods. 



\ 
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Z: Search your coraamity. for a bra:^;llist. This person could 
• r^J-J® Infonnatiotl sheets 'and_tests as well as translate 
braille-mat^rials for you. 

% 

■ ' ^' ^ braillist your connmity, you nay have to 

rely on other means for giving written Information and testing 
your vx^ly lnpaired student. Cassette tapes have been 
successfully used for this. Another possibility vgould be a 
* ■ budjy system where a normally-sifted student would read or 

>■ assist the visually inpaired student. . . " 

5. Hie American Printing Hbufie for the Blind manufactiares a 
nHchine called APH Variable Speech Control Module. TMs ma- 
cule is very useful for the visually inpaired students who 
mif t prefer to listen to recorded materials rather than read. 

6. Jbe Aperican Hiermpform* Corporation manufactures a •HierrnDform 
. Brailon Duplicator for duplicating braille materials. . 

Suggested Reading Materials 

1. "What Do You Do When You See a Blind Person?": . Available from 
Anran-can Foundation for the Blind, 15 West 16th Street. New 
York, New Yoric 10011. 

2. "Ihe Response of Individuals Beginning Work with^Bliitd Persons" 
The New Out look for the Blind . January 1973 Vol. 67. #1,--^ p. 1-5. 

aS? L^y^^i ^ 'Look:?". Available from The Vision Team, 
6031 Eden Prairie Road, Minnetonka, Minnesota 55343 ^ ($1.00) 

4. •'Mklnstreaming the Visually Inpaired Child." Available from 
Instructional Materials Center, 1020 South Spring Street. 
Springfield, Illinois 62706. . * 

Resources - Private Agencies 

1. American Foundation for the Blind, Inc 
Chicago. Field Office 

Suite 738 

500 North Michigan Avenue 
CMcago, Illinois. 60611 
(Provides print and braille catalog of aids and devices for » 

2. American Printing House for the Blind. Inc. 
Post Office Box 6085 

. 1839 Frankfort Avenue ' ' 

Louisville, Kentudq/ 40206 • 

(Official schoojbbok prlntery for the blind In the U.S.) 
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Blind "Service Asso'ciatiQTi. 'lno. • ^ - * 
127 North Dearborn' ' . .* 

Chicago, •Illinois 60602 ' .• L 

, (Records textbooks on tapes and discs> 

Braille Transcribers Club of Illinois. Inc 

Suite 1515 ' * • -"c. ^ 

30 West Washington Street 
C2iicago; Illinois 60602 

(Provides volunteer d^anscribing of ^textbooks in braille) ^ 

Catholit Guild for the Blind « , 

67 West Division Street , . , 

Chicago, Illinois '60602 

(Tcanscribes matefials in braille, larjge type, and cassette) 

Educat/xDnal Tapegecof dings fpr the Bllnci ' . 
10231 South Kedziir ^ • , . 
Evergreen Vsakf Illinois 60640 
(Tapes tacbooks) 

J^aram^ureau for the Blind and Visualiy Handicapped 

2^ Wast Madison Street 
Chicagp, Illinois 60602' 

(Transcribes, material In braille, 'tape recording,- and large 
^ type) . , • . ^ 



« 
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Ihlt Qbiefctlves - " • » ' " (t^"^ / . . ''^ 

I. The student will ^ better a^le to prepare^, selectid reci^^ by • ' " 
applying Imowledge of kitchai placenent, use of kitchen-feaiai^es 
and equapnaent, cleanliness/ and nfiasufanent techniques. . ' 

II . TIir-staideit-^ir4)e^iDre-^^ of order . " safety 

and accuracy in food preparation. . ^ ' ' . 

■ Ihit^ Generalizatio ns " ' . • , " ' 

' y - ^ J ' s . 

I. The arrangement df equipment and appliances in kitchen work ar^- 
Influences the use of enei^, time, and notion. . 

II. Prbp^y choso:! and correctly used equipment and appliances can 

contribute to econondcal^ and effective performance of honemaking ^ ' 

III. An liiderstandlng of the capabilities of ^ appliance nay aid the • " 
nomemaker to becane nore creative and efficient. ' 

IV. Cleanliness In laboratories and at home helps prevent the spread ' 
of germs and contributes to the appetite appeal ^f the food prepared. 

V. Proper measuring techniques lead- to a . better assurance of recioe ' 
auccpss . .. ■ 



VI. Skill in pr^aration of food can be- used to satis^ family values 
and goals. * • - 7 . - 

• • . 

^VII. • mce ^tisfactory results may be obtained \Aen one is fanriliar with 
the terms used in the recipe. ^ , . • 

VIII. Participation in planning, preparing and serving meals-can be a ' 
souipe of pleasure and satisfaction. It 'can also provide an oppor- 
. tunity ^or crealjive expression. - . 

Lesson Outli ne . ' . ' ' ; 

— ' * , 

I. Objectives. ' t' 

II. Generalizations 

«»> 

III.. 'Pre- test 

IV. Learning Activities 

' >• ■ - . ' - 

V. Post-test 

VI.. Rjrther Activities ' 

Vil. Stjggested .Reisources 
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Individual Lessons 

I. lesson 1: , Kitchen Appliances and Ikjuipment 
A. Objectives: 



1. 2f,s^^°^t will be- better able to*identify and use the 
follOTdng kitchen appliances; range, refrigerator, blender, 
electric can opener, dishwasher, and electric mixer. « < 

2. The student will be better able to identify equipment ' 
- conntonly found in the kitchen. 

3. The student wUl .be better able to' conprehend and apply * 
safe kitchai practices viien using appliances and equipment. 

, • } 1 

B. Generalizations: • . , ' 

- • . . ■ • . . *■ ' 

1. Properly chosen and correctly used equipment and ^pliances 
can contribute to the econoniLcal and effective performance 
of homenaking tasks. ' . ' 

^* ^ understanding of the c^abilities of an appliance may 
<^aid the homemakor to become mare creative and efficients 

'C. Pre-test . . . \ .. 13 

Learning Activities : ' . ' 

1- Teacher lec ture Daaonstration ; Using and carjng for kitchen 
equipment safely. •, . - . ' • . 

2. InformatiCTi Sheet ; ' Kitdiai' Equipnent-' 15* 

3- VfoCd Search; - A game used tn i^mi-ify M^o'p^'J. T^aijc'^d' ^ 

use of coialDn kitchen equipnfint 24 

4. ]irformation Sheet : (Visually. Inpaiced student) 'iearning' 

CO use the Rang;e" v ..... . . > 26 

5. Teacher I^ ture Denmstration : Using'and'caring feif^tchen 
appliances safely. ^ 

. / 6. l^rksheet; Use and safety precautions for kitchen 

appUm^-. . . .-i... 3Q 

7. Class Survevi. Analyise the frequency and types of kitchen* 
accidents students have^had., Ifave class develop- accident 
prevention ijieas. u ^' *^ - ^ ^ 

8. "Spy to W^'i A game to cooprehend and apply, safe kitchen 

• F^tacpslto using appliances- and 'equipment .... 32 

9. lavestigatim: Classsmenijers investigate the use of raicror 
wave overis at homeand in restaurants 5 analyze advantages and 
disadvantages. ^ ♦ ^ 

tO: Danonstratim; ' Ask a store representative to demonstrate 
"the proper use and c^e'df a microwavia oven. Follow' with a 
r • .V cla89 evaluation of it6 usefulness. Discuss safety practices 
to' be followed. r . ♦ , 

E., Post-test/ , . . ^. ."V., ."v. '"^ • V^' - 00 



^Inrther Activities : ' 

* * 

1. Discuss .with your nother any referaice books she nay have 
on various kitchen appliances"., Arcjthere any features of 
the appliance you of yoiir mother were not aware of? 

Suggested Resoxnrces:' 

1. ^ Pllmsteips ) ' ^ 

a. ''Small Wanders in the Kitchen" - Rubbermaid, Inc. 

b. '.'Safety In the Kitchen" - Franklin Clay FUms, Inc. 

c. "Space Age Cooking" - Montgomery Ward 

- 

Notes to the Teacher: 

1. Instruct the educationally blind student to use a sq)arate 
sheet of braille paper for the pre-' test. The student should 
list nunbers from the left hand colunn foUovged by the *, 
appropriate letter from- the ri^t- hand colvfin. ^ 

2. Provide the educationally blind "student with a flannel board 
- and a box of bulletin board tacks.- For the Ward Search, the 

student will mark the first and last letter of the correct " 
answers with the tacks. Another method would be tp have the 
student braille his/her answer on a sqparate sheet of brailfe 
paper as each answer is located. . 
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<iTCHEN Appliances and Equipment 

'RE;;TEST 

. hO-Possible Points . 



Name . 
Class 
Date . 



!;l?Iuc.f/Li?''^yrK^'^^'^^^^? TO. OBSERVE WHILE IN THE 
kitchen AREA. (10 POINTS) 

A. . 

• B. ' 



C. 
D.. 
E. 



2.- Match thIe FOLLbwiNG kitchen appliances and equipment 
. WITH their proper tJSE.. <30 points) 

4 1 • 



1.. Range 



A. Measure dry ingredIents 



2. . Refrigerator B. Removes peelings from 

FRUITS and vegetables 



dients 



3. 


Dry meas- 
uring CUPS 


c. 


^. 


Liquid meas- 
uring CUPS 


. D. 


5. 


Measuring-. 

SPOONS 


■ E. 


6. 


Vegetable 

PEELER 


r. 


7. 


Pastry 

BLENDER 


^ G. 



E.' Chop^ puree^ mix foods 



SHORTEN I-NG 



H. Mix ingred,ients (electric) 
r. Measure small amounts of 

•INGREDIENTS' - 



1. Sifter 

2. ^Rolling Pin 

3. Rotary beater 
^. Rubber. SCRAPER 

5. Spatula . 

c 

6. Grater ' 

7. Strainer 

8.. Dishwasher 



''A. SCRAl>mG foods' FROM 
CONTAINER ' 

B. ' Draining small 'amount of 

LIQUID' from small AMOUNT 
OF FOOD _ 

C. Leveling dry ingredients 
*D. Wash and 'dry dishes 

Removes large particles 

FROM flour/ powdered SUQ^^R 

F. Shredding or grating foqds 

G. Turn tender foods , 
(pancakes) . ^ 

H. Rolling- or FLATTENING 

'DOUGHS , . 

I. Lifting large, roods from' 
LIQUIDS (Corn ON the cob) 

J. Whipping cream or beating 

EGG WHITES 
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(iTCHEN Appliances and Equipment 

^RE-TEST KEY^ « . 

Posk^LE Points . " 



Name . 
Class 
Date . 



1. Ll^T FIVE safety PRACTICES TO OBSERVE. WHILE IN THE 
KITCHEN AREA. (10 points) ' • • 

A. Have all handles of kettles turned . toward center^ 

.,x:OF STOVE. / 

B. - Make sure hands^are dry before disconnecting an ' 

, ELECTRICAL APPLIANCE. >. 

, G, Wipe- UP any water spills on.kitc^oTfloor immediately. 

D. • Use a step, stool for reaching objects in high cup- 

BOARpS'i; , , . 

E. Wash and dry sharp knives separately from other 

UTENS^ILS, . , ' . 

2. Match THE allowing, KITCHEN appliances AND EQUIPMENT 
•WITH THEIR proper USE. (30 POINTS) 

A. _ ' ^ , . ' , 

JL_ 1.; Range A. Measure dry ingredients 

. . JL 2. Refrigerator B. Removes peelings i from 

■ , FRUITS .and vegetables- 



A:^ 3.\ Dry MEAS- 
'.v'.URiNG CUPS 

JL 



C. Measure liquid ingre- 
dients 



^. Liquid MEAs- D," Heats food 

URING CUPS ■ , • - 



J. 



5. Measuring 
spoons 

6. Veget^vble 

PEELER 

7. Pastry ' 

BLENDER 

f 



E. Chop/puree^ mix foods 

F. Cutting flour into 

SHORTENING 

G. CoOLS FOOD 

H. Mix ingredients (electric) 

I . Measure smale. amounts of 
ingredients 



1^ 



B. 



,E 1. Sifter 

* 

ti , 2. Rolling Pin 



A 



A. Scraping .foods from 

CONT/?INER 

B. Draining small amount of 

LIQUID FROM SMALL AMOUNT 
OF FOOD 

3. ^Rotary Beater J). Leveling 'dry ingredients 

p. Wash and dry dishes : ; 



^. Rubber 

SCRAPER 

Jl_ 5. Spatula 



6. Grater 

7. Strainer. ^. 

8. Dishwasher 



E. Removes urge particles 

FROM FLOUR^ POWDERED SUGAR 

F. SHREDpING OR GRATING FOODS 

G. TURN-^ENDER FOODS (PANCAKES) 

RoIlING or FLATTENING 
DOUGHS 

I. Lifting LARGE FOODS FROM 
LIQUIDS (Corn on the cob) . 

J. Whipping cream or beating 
egg whites 
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Kitchen Equipment and Appliances Name 
Information Sheet \ Class' 

\ . • i5ate 



PICTUE 






NAME 



1 



Dry Measi5rin 
Cups 




If 

Liquid Measuring 
Cbps ■ , 




Measuring spoons 



Slotted spoon 




USE 



Measuring dry 
- ingredients 



Measuring liquid 
ingredients 



Measuring small 
quantities of 
ingredients * 



Removing solid 

FOOD FROM liquid 

-(Ex. -corn) 



PICTjURE. 



NAME-- 



USE 



TWO-TINED fORK 




) 



- 



Raising solid 

r- FOODS SUCH AS 
MEA'TS 



Turner 




Turning tender 
FOODS (Ex.- 
•PANCAKES) 



Lifting large . 

. solid food from 
liquid (ex.- 
corn-on-cob) 




VegETABI|E PEE-i-ER 



Removing peelings 
from fruit and 
vegetables 




20 



4 



^ PICTURE 



\ 



NAME 



Spatula 




3 




KNIFE 




Bread knif^/ 




"French knife ' 




USE 



Leveling dry - 
ingredients whew 

MEASURFNG; 
LIFTING COOKIES 
FROM SHEETS 



Knife for peeling 
fruits and 
vegetables 



.Slicing bread or 

CAKE, , 



Chopping foods 



, 1 
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' PICTURE 






NAME 



Butcher ^knife 




PaSTRY'BLENDER 



Grater ■ 



Nut chopper ^. 



'USE 



Cutting meat, 
large fruits 
' 'and vegetables 



Cutting flour into 
^shortening 



Shredding -.OR 

GRATING 'FOOD'S 



HOPPING NUTSf 



5 r 



\ 




f 
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PICTURE 




NAME 



Sifter 



Strainer 






COUNDER 



Mixing spoons . 



USE 



Sitting flour^ . 
powdered sugar 
to remove large 
particles^ in- 
corporate -air^. . 
or. mix dry 

' ingredients 



Draining small 
amount of liquid 
fro^ small quan- 
tity of food 



Draining large 
amount of liquid 

■ from large quan- 
tity of food 



Stirring or mixing 

FOODS ' ' 



V23 
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PICTURE 



NAME 



.USE 




Mixing bowls 



Container for 
mtxing ingredi- 
ENTS 




Rubber scraper 



Scraping ''teo^i - 

FROM CONTAIlilER 




Rotary beater 



Beating egg whites 
or -whipping cream 



0° 




Rolling PIN 



Flattening or 
Trolling .doughs" 
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I--"'-" o .. • 



\ - 25 



, 22 



PICTURE 




\ 






' . NAME 

-r 



Pie pan 



ROUN.D^CAKE PAN 



SquareVc^ke pan 



Tube cake .paw 



■ USE' 



Container for 
pies^. tories. 



Baking container 

FOR, layer GAKI 



Baking container 
' for BREApa^ bars;, 

CAKES 




Baking containpr 
for spon.ge^^ 
angel>. awd"bundt 

CAKES • • « 



/ -. \ - - / ^ — — — - 

♦ 



PICTURE 






NAME' 



Loaf pan 



Muffin tins 



Cookie sheet 



. USE 



Baking container 
for bread^ cake^ 
^meatloaf 



Baking cupcakes;, 

. ROLLS^ TA|t 
SHELLSv». miFFINS 



Pan for baking 

.COpKfES^ MERINGUE 

..shells^ jelly 
rolU pizza 



Kitchen Appuances and Equipment 
mm Search 



Same . 

.LASS; 

)ate . 



T K E. S L 0 
S R G N U T 
N e V E Tt 



T T • E D S P 0 0 N B Q Z i « 
P P 
S F 



C H Q 
0 1 G 



E R E* Z D U 0 P E 



H E C X Y G M E A 



0 F ,R E N C H K N I F \E L 

0 D P'C F O X H 0 T'S.R.E 

P E A^F L T A Y D r T E E 

N R U B B E R S C R A* P 



D P Z P I R S 

M Q D M X. E U 

M R I J I D R 

E ' R -U C N N I ( 



I -I L R H R L Y Q A T E W R C N 



G 
S 
P 
0 



E 
L 
6 
Y 



NTNKESEWO. BIGLXIOM 

I 0 G R 'a A M I X I . N d B 0 , W L S 

R W. K E D. C B Q B W E 0 A P K A E 

U T N N K A G L E R S T' L L N A 0 J 

I. ^ N A^C.R O G Q 0 E B L N T 

A D F U; I L B :A E N S T G 0 .0 E > S ;S- 

€ r' E T F I. S ^- G N M th^r-^-<K.fl T : P^A, _R 

M B U Z E D M, E C Z L 0.. V F M ^ D^^^ J P; S 

S I - t S I S E R M R 0 L L I N" G. Pvl N N 

S R 0 T A R Y -B E A, T Ei .R K .V N S P^xR Q 
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In the block of letters above are the, names of 22 feoM- r 

MON KITCHENaUTENS'ILS. ThESE NAMES MAY BE FOUND VERTICALLY 
OR HORIZONTALLY AND MAY BE SPELLED . FORWARDS t)R BACKWARDSV V 

Below is a common osE^oF-THfe uteisisil and >iS parentheses is > 

THE NUMBER PF LETTERS m The name; • X 4^' 

i. Used* FOR MiAsuRiNG DRY ingredients, (ID G) 



%m 



iR measuring. SMALt QUANTITIES OF 



3, . Used TO' REMOVE solid food FROMLlQUIDr 



INGREDIENTS. 

(7) (S) 




i 




^' \^]^^ ^^^^ ^^^^ ^-^^^ ^^"^^ ' ' 

5, IISED TO TURN TENDER FOODS (6) „ ,^ 

^' CORN ON THrCOB^^ ™^ -"fe'^^''^^' 

^' ° lir^S? REMOVE PEtLlN6S>B0M FRUIT AND VEGETABLES . 

8. Used in measuring to level 'dry ingredi^ts. (7) 

9.. Used fo^j sLicing bread. ^. (5) (5) 

10. Knife used to chop foods. (6) (5) 

11. Used to cut flour into shortening. (6) '(k) 

12. Used to shred FOODS. (6) 
"13. Used to chop food. (3) (7) 

14. ^used to^remove urge .particles in flour or powdered 

SUGAR. (6) ■ ' 

15. Used to drain small amount of liquid from food. C8) 

16. Used TO Dl?AfNFT^6e AMOUNT OF liquid FROM FOOD. (8) 

17. Used tq stir or mix foods. (6) (5) ' 

18. Container USED FOR MIXING INGREDIENTS. (6) (A) 
.19. Used to scrape food from^ container. (6). (7) 

^ 20. Used FOR- beating EGG WHITES OR whipping cream. (6) (6) 

21. Used for flattening Or rolling doughs. (7) (3). 

22^ Knife used for peeling vegetables or frui|;\. (6) (5) 




Kitchen Appliances and Equipment 
— SEARCH Key 




: In THE BLOCK OF LaTERS.TVBOVE ARE THE NAMES OF 22 COM- 
MON KITCHEN- UTENSILS. THESE NAMBS MAY BE FOUND VERTICALLY 
|R HORIZONTALLY AND .MAr BE SPELLED' ffORWARDS OR BACKWARDS; 
lELOW IS, A. COMMON USE QF^THE UTENSIL SkND IN PARENTHESES IS 
THE NUMBER OF LETTERS TN THE NAME. \ 



ly'USED -FOR MEASURING 4)RY INGREDIENTS. 
r CUP.. , 



(^) (3) Measuring 



2. 



y§P/f9M^ASURING .SMALL QUANTITIES OF INGREDIENTS. 

i9). (6) Measuring spoons * ' . 



■ • .\ ■ • ■■ ' . - 25A . 

, 3. Used TO "REMOVE SOLID FOOD: FROH LIQUID. (7) (5) *S LOTTED 
SPOON 

' . ' " ■ ' ■ ■ ■ 

yif^/'f? ?ft{^^ ''OOD 'SUCH AS MEAT FROM FRY PAN. . 

. C3) (5) W TWO-TINED FORK 

5;- Used to turn tender foods . (6). turner ' ' 

^' rniS 12 f'OOD FROM. LIQUID. (EXAMPLE: 

CORN ON THE COB) . lb) TONGS 

^' *ySf°/'I9 REMOVE PEELINGS FROM FRUIT AND VEGETABLES, 

(9) (5) vegetable peeler - 

8. Used in measuring to level dry ingredients. (7) spatula 

9. Used for slicing bread. (5) (5) bread knife 

10. Knife used to chop foods. (6) (5) French knife * 

11. Used TO cut flour^into shortening. (6) (7) Pastry blender 

12. Used to shred foods. (6) grater 

13. Used to chop food. (3) (7) Nut chopper 

'Used. TO remove large particles in flour or powdered 
sugar. (6) Sifter 

15. Used to drain small amount of liquid from food, (8) 

. oTRAINER , ' ' ' 

•16. Used TO DRAiN^ large amount of liquid from food. (8) 

tOLANDER 

17. Used to^^^tir or mix^foods. (6) (5):fl«<iNG spoon 

18. OnTAInIr USED FOR .MIXING INGREDIENTS. VS) (^) MiXiNG 
BOWL , : > . ■; 

19. Used TO: ^SCRAPE FpO'D FROM CONTAINER. (6) (7) RUBBER ' 
SCRAPERS V : ✓ ■ 

20. Used Foa/BE-ATi/G egg whites or whipping cream. (6) (6) 
Rotary BpTER - - ■ . 

21. Used FOf^fF|ATfeteG or rolling doughs. '(7) (3) 
♦ Rolling Pir - 



22, Knife ulEjiFbf^'^EELiNG .vegetables or fruit/ (6) (5) 
. Paring EI / , . / r . ■ 



Name ■ • 

. , £i-Ass ^ , 

' ■ . . - Date 

SO YOU WANT TO USE THE RANGE.. . .. 

The RANGE OPENS MANY ADVENTURES'TO YOU IN COOKING 
AND EATING FOR YOURSELF AND YOUR CROWD." OPERATING THIS 
IMPORTANT KITCHEN. APPLIANCE INVOLVES USING SURFACE AND ' 
oVeN. UNITS/ CONSlDERl-fIG SAFETY AND HEAT CONTROL/ AND . 
(if you have a GAS RANGE) LIGHTING THE PILOT. OkAY/ LET's 
GET ON WITH It! ^ . ^ • 

Safety • • ■ ' 

• Safety is a big' factor to consider in using the range. 
Start by exploring^a "col^ range ^to locate the surface 



UNITS AND THEIR RESPECl^E CONTROLS. CheCK THE OVEN TO 



.LEARN WHERE. THE rAcKS ARE PUCED AND HOW TO POSITION THEM 
WITHOUT TIPP'lNG* -It IS WISE TO HAVE HANDY A WOODEN SPOON 
AND TWO PADDED OV^N MITS TO. ASSIST Y0£J IN LOCATING AND 
MOVING HOT OBJECTS. " • , 

■ . ' ■ N • , 

Heat Control r," '''V ' ' ''^^ 

1. POS I T I ONI NG TEMPgRATUR^- n I Al S ! 'TEMPERATURE DIALS ^ 
!^ARE USED TO REGULAJE HEAT SETTINGS OF THC' OVEN AND 
BURNERS. You NEED TO BECOME FAMILIAR WITH T,H.E '^ 
POSIJIONS'OF THE TEMPERATURE DIALS IN ORDER TO USE 
THE range'. /;SbME RANGES HAVE ''cLICK" SETTINGS; THESE 
. i. DIALS CLrCK AT DESIGNATED' SETTINGS/' .SUCH AS HIGH/ 

MEDIUM/ ^LOW/<ANp SIMMER. FOR OTHERS,/ YOU WILL HAVE 
TO DEVELOP YOUR OWN SYSTEM AS TO WHERE TO SET THE 
DIALS. - For EXAMPLE/ VISUALIZE THE HANDS oV THE 



CLOCK TO 'indicate HEAr SETTINGS SiiCflAS "HIGH 

- IS AT 3 O'clock/' "LOW is ^ at 9 o'clock." ^ -Dials. 

WITH BRAILLE -OR OTHER RAUED MARKINGS ARE AVAIL't 

able from many gas and electric companies, How- 

. EVER/. YOU MAY WISH TO DEVELOP YOUR OWN SYSTEM OF 

MARKING THE DIALS. EXAMPLES INCLUDE NOTCHING THE" 
. EDGE OF the: DIAL OR PLACING DOTS OF GLUE AT'^KEY 
INTERVALS SUCH AS' 300% 350%, AND W, 

2. Heat sensitivity Mj-'Tunn! How du£^ youi? hand feel 

. WHEN .IT APPROACHES A SOURCE OF HEAT SUCH AS A 

HEATER OR CUP OF HOT CHOCOLATE? It BEGINS TO FEEL 

► - - • ^ *■ ' 

WARMER .... RIGHT? ThIS IS THE BASIS FOR THE 

"heat SENSITIVITY METHOD" OF TEMPERATURE CONTROL. 

Turn ON ONE of the surface units AND THEN/ ;STARTING 

WITH THE BACK OF YOUR HAND AT SHOULDER, LEVEL/ LOWER 

» 

; THE -HAND UNTIL YOU FEEL THE WARMTH. , SlOWLY CHANGE , 
' THE DIAL.^ As THE CONTROL GOES HIGHER THE HEA'K' 
INCREASES. LIKEWISE/ AS THE TEMPERATUf^ CONTROL 
I,S LOWERED/ THE HEAT J)|CREASES. ' WhICH DIRECTION DO 
YOU TURN THE DIAL FOR A LQWER TEMPERATURE? TEMPER-' 
ATURE SETTINGS OTI A OAS RANGE CAN' BE DETERMINED IN 
A SHORT Pg^rOD OF. TIME/ WHILE. IT MAY TAKE LONGtR TO 
• DETERMINE SETTm-SS FOR ELECTRIC RANGES. ; Do YOU " 
KNOW. WHY? ' . ^ ' . 

iGNiTiNfi . Matches . ' , 

How bo .YOU>CIGHT A CANDLE^ OR CHARCOAL f I RE? YoU WI LL 
NEED TO LIGHT A MATCH. BEFORE YOU LIGHT. THE MATCH/. LOCATE 



V/HAT YOU WISH TO LIGHT WITH YOUfi^ LITTLE FINGER; THIS MAY • 
BE THE WICK OF A CAMDLE/ OR THE EDGE OF A^PIECE OF PAPER.. 

After closing the match box or cover, strike the match on 

• THE IGNITION STRIP ANDv^^NG fT TO THE LOCATION DESIGNATED 
BY YOUR FINGER. WhEN LIT/ SHAKE OUT THE MATCH^^AND/ Fj)R^ 
safety's SAKE/ DROP' IT IN A CUP OF WATER. 

Remember to locate the hole of the pilot light' fij^st. 
Then bring the ignited match to this location and turn on 
the dial. When, you hear the sound of ignitioN/ shake out 

THE MATCH. If THERE IS NO SOUND OF IGNITION/ TURN OFF THE 
dial AND TRY^GAIN. 




ilmiM M IHE SiiREACE iMia 

UNLES'S YOUR RECIPE TELLS YOU OTHERWISE/ YOU MAY FIND 
IT EASIER TO PLACE ALL INGREDIENTS IN THE PAN BEFORE SETTING 
IT ON TOP OF.THjfe RANGf. ' ChOOSE A SURFACE UNIT WHICH IS 
APPROXIMATELY WhE SAMe\iZE OR sllGHTLy SMALLER THAN THE 
PAN, To ALLOW FOR MAX^UM HEAT CONDUCTION MAKE SURE THE 
PAN IS^, CENTERED ON THE SURFACE UNIT. If THE RANGE IS ct^/ • 
YOU C^ USE YOUR FINGERS TO DO' THIs'. If THE R'ANGE, IS HOT/ 
USE A WOODEN SPOON ^PLACED PERPENDICULAR TO, AND ALONG THE 
EDGE OF, THE UNIT TO CENTER THE PAN OVER ' JHE BURNER. - ' 

Wh^N you are "FINISHED USING' THE RANGE/ REMEMBER TO CHECK 
THAT ^LL SURFACE UNITS . .HAVE BEEN TURNED OFF. It IS A GOOD • 
IDEA TO place: At SAUCEPAN OF COLD WATER ON BURNERS WHIC^ ARE 
STILL HOT. .This .technique will reduce the dHANCE OF T0UCHI]!;'6' 
>''HOT UNIT. 
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• Using IH£ Qyp 

Kitchen mitts and a wooden spoon are; helpful objects 

If^ USING THE OVEN/ AND MI^HT BEST BE STORp NEAR THE PLACE 

pF USE. The wooden spoon allows you to "feel" the place- ' 

MENT OF OBJECTS AND RACKS WITHIN THE OVENf! It IS A GOOD 
IDEA TO WEAR MITTS ON BOTH HANDS WHEN OPENING AND CLOSING 
THE OVEN DOOR. StAND TO THE SIDE AND AWAY FROM THE OVEN 
WHEN OPENING THE DOOR TO AVOID HOT "AIR- AND STEAM ESCAPING 
FROM THE OVEN. If YOU ARE GOING TO PUT SOMETHING I*NTo' THE 
OVEN, 'first pull THE OVEN RACK OUT. ChECK TO MAKE SURE 
THE RACK IS STUF^DY AND WILL NOT TIP, * Ne)^T,. PLACE TH^ISH 
OR PAN IN THE CENTER OF THE RACK. FINALLY^ PUSH THE RACK' 
SLOWLY BACK INTO THE' OVEN USING BOTH MITTS. 

Removing hmi EEsm ihe Qm 

Prior to removal from the oven/ select a smooth/ flat 

SURFACE to place THE HOT FOOD. You MIGHT "WlECT THE TOP OF 
THE RANGE OR A COUNTER TOP. If YOU SELECT A SURFACE WHICH 
IS NOT li^AT RESISTANT BE SURE Vo PROTECT THE SURFACE WITH 
A HOT PAD; Open THE OVEN DOOR AND PU^L OUT THE RAfcK. USE 
THE WOODEN SPOON T0J:HECK TH^. PLACEMENT ^F THE OBJECT. To 
MAKE^SURE THE PAfToR DISH WILL CLEAR THE FRONT EDGE OF THE ; 
RACK AND THE RANGE/ SLIDE THE PAN OR DISH TO THE FRONT OF 
THE RACK AND LIFT STRAIGHT UP. ' SeT THE PAN OR DISH ON, THE • 
DESIGNATED LOCATION. SLIpE THE RACK BACK IN AND CLOSE THE 
'OVEN d60R immediately. ReMEMBER to TUF^N.Of^F THE OVENJVHEN 
YOU ARE FINISHED USING .IT. 



Things EflR M iq M ^* ' . , • 

.1. JNVESTIGATE.TftE TEMPERATURE DIALS ON THE 'RANGE 
ItJ tOUR' HOME AND "AT 'SCHOOL. .MaRK THE DIALS BY 

using the methcjd most usable for you. ' 

2. With ass i stance- frw either youk parents or 

TEA(?IER^ try lighting a pilot light or CANDLE.. . 

3. Bring a saucepan of[ water to boil to familiarize 

yourself with PUCIMG and removing pans from' THE' 

range. ' 
^. Practice removing cookie 'sheets and cake pans 

FROM THE HOT OVEJjU 
5l Fl'ND THE special FEATURES THAT YOUR RANGE HAS 
(such AS SELF-CLEANING- OVEN/ BRO'lLER/ ROTISS-ERIE/ 
timer). How do THESE OPERATE? 

„ c - 

References 

1. Bernard, E.' ->^^SuggeSt ions for Ath tng jHF'Ri iiMn/ ^ 

(Jew Yqrk: Amer i can Foundation for the .Blind / I ncv • 
" 2. "It Isn^t Always FASY.... B[jt ]T'si'?n!ikin\T:J .' 

■ ' -Avai LABLE Trom : ' Thomas J. -li'pfoNy^> Inc . / 800' 
Sylvan Ave./ ENGLtrtOOD Clifps/ wJ- u7032. • i ■ 
• • 3. The.Home Service Staff 1)F. the Public Service 
. ■ Company of Colorado. /" A Manual (5f--Prqgram 

Instruction for the .Vi sually HANni capped -Homfmakfr. 
Denver: Author / 197^. \ • • 

_ ^ . SCHROEDER^. R . / . AND ijl LLOUGHBY.V D . '^ SUGGESTIONS , 
■ FOR THE Blind CQnK/( nF.<?/'1^TMFg. .MATTnNAi » 
FEDERATION OF THE BLIND. 
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NAME AND PICTURE 



Refrigerator 



Electric Mixer 




Blender 




«USE 



SAFETY PRECAUTIONS. 



COX 

xm 
mz 
m 

Hm 
c: 

T) 
2 
m 



> 



> 

r> 
m 

CO 



H>2 

m c/)m 



o 
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ft 



mi AND PICTURE 



USE 



SAFETY PRECAUTIONS 



DISIIW, 





30' 



I ERIC 



I ERIC 



.N« AND PICTURE 


USE ' 


SAFETY PRECAUTIONS 


REFRIGERATOR 


Cool food ' 


Do NOT USE SHARP KNIFE WHEN 
DEFROSTING. , MaKE SURE' ' 
ITEMS ARE SET, FAR ENOUGI^ 
BACK SO THEY DO NOT FALL ' 
Oy* WHEN DOpR IS. OPENED. 

• r- 


^Electric JixER 


• 

Mix food's 


Tin WHT C^DADcr nnufi uiliti 

. -MIXER IS OPERATING.- RaKE 

SURE HANDS ARE DRY WHEN 
*.*PLUG6ING JN CORD. 


1 


Blender 


ChoPj puree foods ^ 

• . Ml? 

'I - " . " 1 


iJO NOT USE A SPOON ^ ETC. 
'TO STIR WHEM BLENDER IS ' 
OPERATING. - 
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V 



7 



4 



5^ O 
COX 

xm , 
' mz ^ 
m 

Hm 

- o 

m>-» 

2 
m 

H 
/ 
> 

z 
o 
m 
o> 



>r > 
mco rn 

CO 
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f NAME AND PICTURE 


USE 


SAFETY. PRECAUTIONS 


iJISHWASHER - 

■ ' c ■ . 


"•11/ 

Wash/dry djshes 

/ • 

• 


Make sure dishwasher is 
properly grounded., ' 

4 

t ' . 


Range ^ - 

f 

♦ 

- ♦ » 


Heat foods ■ 


Turn ai i i-iAMhi cq TnuiAon 
CEfiHER. ' 

* ' ^ 
'J ' ■ 

'■^ . . ' ' ; 

, ** * \ 

. ' : . _ 1 


X, ^ V 

f . ■ ' ■ . ' '-^ ■ •- K , 
E". r . * ' -' ■ " ^ ■ ^ ' ■■ ' ^ 

r ERIC . ■ ' /■ ■ : ■ [ r ' _ 1 .. 


» ' ♦ 

■ " ■■ ti 



• . ' . ' • * SPIN TO to ^ 

Cbjegfclve of Gate ; ^ 

• 1 ' ' ■ . ■ ■ • ■ - 

(1) Students will be better able to conpret^d and. apply safe kitdieti 
. practices \*ien using appliances and equipment. 

Supplies N eeded : . ' Persons Needed: 



Pl^dng board . * . w nunfcer' 

Answer sheet * 

• Pencil and paper - - • . 

fi?r- scoring ; >' ^ , . \ ' 

I . ' .1 • \ 

Directions for Plavinc;- ;^ ' " " " 

1. Before beginning the game, the players must choose one of these ■= 
three methods for determining the winner: 

a. ,The first plajrer to acquire the decided nunber of points. 

, b. Ihe player with the most points after fan e\^ nuafcer of 
turns. ; ■ * ■ 

c. The player with the hi^st score at a given- tims lindt. 

2. Oae person will be diosai "keeper ^f the points".; 

3. Play vrt;U proceed clQcfcii^ise 

4. lhe*fixst player will spin the arrow. When the' arrow stops, the 

. Tc^oer of the^^ints"^ wiU re^.the question.. The player has one 
opportunity to cibrrectty re^)bndvt:b the questioh. 

5': TbB [!kee5per of the points'', using the key, awards the pl^^ the 
^ pfoper ricrfjer' of points ^or the particular question. If the answer 
1^^ acc^table, ^.points are awarded, the correct answer is not 
.,:givm aid pl^y moves OTi/ i , 

6. If tiie arrow lands , on a dividing line-, ^4ie player , spins again. 

7. ' Vlay continues until decided method of winning is fulfilled. * 



».Geri^^al•l>irectlql!ls for Ganstructing a Gams Board for "Spin to Win." 
Ifatefaals Needed: 



1. Large sheet of tabard 22''^x 28". 

2. One black felt pen.and three 'assorted colored felt pens (1 red 
1 green, 1 blue) '■' - • . . ' 

3. Heavy cardboard, tabard or plastic for the arrow. (7".x 1") 

Included in Padca^ ; , ' • 

1. Che answer key 

2; Oie set of qi^tions without answers in braille 

Oqnstruction of Board: » • - 

^ ■ / ' ' 

1. Write the name of the gapie near the top of the board. 

2. With the black felt pen, draw a circle centered on the tagboard. A 
■Large plate, conpass or round wastebasket may 'make the job easier. 

3. Divide the circle/ into 16 equal parts. 

4. Using the questions-^on the enclosed- answer key, write one question 
tn each pie shape, alternating the colors around the circle (ee- 

1 red question, 1 blue, 1 greai, 2 fed, X blue, etc.). 

5. Nunb^ eadi question on the board to correspond with the braille 
' question sheet. 

6. ^int the point key in! the lower left or ri^t hand comer of the 
board: red question = 2 points; blue question = 3 points, ereen 
question = 4. points. , ' ^ . 

7. Cut an arrow about l/2^^x 6'' fimlt^e heavy cardboard. ' ' 

8. WLth_a .brass pap'er ^fastener, attach the arrow tg the center of the 
circle. Fasten it securely enough .so ,16 won't fall' out, but with 
eitou^ diearance so the arrow .is able to ^iri. 

S!o^ Sok°^^ ^ °^ how-^^the j£iished game board - - 
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Spin to Win (Question Key) 
M (2 POINTS each) 



1. De scribe steps to be taken iP a glass o^ct is ^ 



BROKEN IN THE KITCHEN. 

Answer; Gather up glass with a broom oR Blpustu 

(Do NOT USE A CLOTH OR YOUR HAND.) . 

^LACE GLASS INTO PAPER BAG. 

JVBEL BAG "broken glass". 

JISPOSE OF IN OUTSIDE GARBAGE CATJ. 

VACUUM AREA TO PICK UP ANy STRAY FRAGMENTS 

2. T~WhaT HAVENS IF VOU PUt A HOT GLASS ON A COLD^ WET 

SURFACE? . ' - 

. AN$WERi The glass, may: slide; it iiill crack , or 

BREAK. 

3. What should alv/ays be used when HANbLiNa hot pans 

OR kettles? - „. 

Answer; Great care and hot pads. -•. " . 
A. What should be done with a frayed electrical ^cord? 

<v teWER! Repair or' replace . BEFORE, using;. AGAIN^ 

5. Describe HOW to^ remove an ELEGtRitA^xdRD from an " 
outlet. . ; . . . . - - . 

Answer ; Make sure hands are dry; grasp plug- in and 

. PULL . STRAIGHT out. Do. NOT PULL COREfl 



BLUE (3 POIfiT:StlScHt 

"6*. WflV S>1(yULDvKNIV^#MM^^ ' ■ 

Answer ; To avqid kni-fI from slippiM and cutting , 
, • . - You^ hand, . J - ^^ : . 

%■ ;DESCRIB%i:pjROPE^^ 

> - ANSWER! Store .IN. ^ separate- DRAWEFf .or with protec- 

_ > ? f^Wf^^^^^ W^. Keep out OF the REACH OF 



chiCdren 
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• 8. Describe the safest way to use a parking knift^ 

AVOID CUTTING YOURSECF. 



ANSWER! Hold handle securLy. Make 



SURE KNIFE IS 



sharp. use cutting board whenever possible. 
Cut away from hand. 

.9. Why should sharp knives be washed se[»arately? 

Answer; To avoid cutting hands or fingers when 
/ searching under water for them. 

10. Describe Yhe proper way to dry knives. 

• Answer; Hold the handle securely. Dry the blade - 
with cutting edge facing away from drying 

HAND. 

11. To PREVENT STEAM BURNS;, HOW DO YOU REMOVE A- COVER 
FROM A SAUCEPAN?. , 

MSWERr Tl®#THE COVER TOWARDS YOUR BODY LETTING 
STEAM ESCAPE AWAY FROM FACE. (ThP COVER 
FORMS A SHIELD. ) 

iaEEEti POINTS EACH) * 

12. If WATER SPILLS ON THE KITCHEN FLOOR^ WHAT SHOULD 
^BE DONE? WHY? ^ 

Msm: Wi,e;^yp immediately to avoid slipping or 

CH^HiOF electrical SHOCK. . 
B: How SHOULD YOU REACH THINGS LOCATED ON HIGH SHELVES? 

Ansiieri Use a step stool. Do not climb on counter 
. or stand on chairs. 

• B. WhICH*SHOULD be USED WHEN HANDLING HOT PANsr^-A 
DAMP OR DRY CLOTH? WhY? ~ / • 

AfiisifliER! Always use a dry cloth because heat is 

RAPIDLY CONDUCTED THROUGH WET CLOTH AND 
* YOU WOULD BURN YOURSELF. 

15. ^HAT TYPES OF THINGS COULD cAUSE A FIRE UN A FRY \ 
PAN?,. How CAN IT BE PUT OUT? 

' Afi^WEfit GREASfe OR FOOD SPILLED ON A BURNER . ToO 
HIGH HEAT CAN CAUSE A-FIREv PoUR BAKINd" 
SODA ON FLAME TO PUT FIRE OUT. CoVER FRY ' 
^ ( PAN AND TURN OFF H&AT.. flQ ML PUT WATER 

^ -ON A GREASE FIRE. . 
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16. Which direction should the. handles of pots and pan^ 

.POINT WHEN ON THE.STOVE?, WhY? T 

Mswp: Always have handles porNTiNG towards the ' 

CENTER TO AVOID BUMPING*. THEM OR HAVING * 
SMALL CHILDREN PULL THEM DOWN OFF THE 
STOVE. . ' 
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(iTCHEN Appliances and Equipment . 

^'>ST-TEST ; . . - . 

^OSSIBLE^POINTS * 



Name . 
Class 
Date . 



arIa/II pSints)''''.'^^U^^^'"^° observe while in the, ptchen 



2. 



''•^^^ KITCHEN APPLIANCES USED REGOCARLY IPfH^ 
EACH? ^sTlNlsH AND. ONE SAFETY PREcAuTiSn F-0^ 



. r 



,3. Identify the name and use for each of the ten articles 

KITCHEN EQUIPMENT ON THE TRAY. (20"pOINTS) 7 ARTICLES 



OF 







. A. 






B. 
C. 






D. 






E. 






F. 


v.. - 


, / ■ 

:j ■ ■ 


^ 6. 














IP 








• ■ - J - • 




m 




J,-V''*^'*'X- ('■c>^.' /C' ^ '-/"*' 



■ Name 



Use 



4 



..D 



E, 
F.. 

H . ' 




-7 
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(ITCHEN Appliances and Equipment Name 
9SI-TEST Key ^ Class' 

m Possible Pomis ' date 



^' fiy! ^^W^ PRACTICES TO OBSERVE WHILE IN THE KIT- 

CHEN AREA. (5 points) 

(1) Have all handles of. kettles turned toward center 

OF stove. 

U) mKE SURE HANDS ARE DRY BEFORE DISCONNECTING AN 
ELECTRICAL APPLIANCE. 

(3) Wipe up any water spills on kitchen floor^ 

IMMEDIATELY. ^ 

(4) Use a step stool for reaching objects in high 

CUPBOARDS . 

'(5) ■ Wash and dry sharp knives separately from other 
utensils. • 

2. Select five kitchen appliances used regularly in the 
kitchen lab or at home. name one use and one safety pre 
caution for each. (15 points) 

Range -heat fijods - turn all handles towards center 
kefrigerator - cool foods - do not use sharp knife when 

- DEFROST mis FREEZER 

dishwasher - wash.dishe^ - do not put plastic items in 
dishwasher^' 

Blender - chop foods - -do not stir while operating 
llectric mixer - mix ingreih^ffis - do not scrape sides 

of bowl virile operating 

3. Identify ti^e name.ai^d use for each of the ten articles 

OF KITCHEN EQUtF^EfFoJ! THE TRAY. (20 POINTS) 

Items identified by individual teacher 
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Lesscjn 2: -Kitchen Wbrk Areas ; 

A. Objectives: ' ^ " . • 

1. The student will be better able to practice wbrk sinp- 

^ lif icatlcn by determining the proper storage of kitchen 
appliances and equipment. ■ 

2. ^ sttjdent will be nore aware of various work areas 
within the kitchJsn. 

3. The student will be npre aware of the appropriate loca- 
tion of various appliances and equipment^ stored in the 
kitchen. ■ " " ■ .. 

4. ' The ^student will be better able to explain the need in: 

orderliness |n the kitchen. ' . * 

B. Generalization: . ' ' . ' 

r. The, arrangement of equljjment and appliances in kitchen 
wrk areas Influences the use of ,energy; time and notion. 

CI Pre- test ..." 

D. Learning Activities: 

^ 1- ^anizlng ^tdaen Equlnment : Have all cupboards and 
^awers enptied. ot ail kitchen utensils and equipment.) 
The students divide into kitchen units and arrange 
kitclien as they feel would be most convenient. Ex- 
v, change units and compare arrangements. Discuss the 
necessity of organizing ^^pmait. 
• 2. Information Sheet :'^":tforfc Areas Within the Kitchen ^ 

' x3. Kitchen Tour : Identify work areas and iocation of * *' 
varixjus appliances and equipnait;" c 

4. Discussion:' How does kitchen 'arrangement Increase work 
sinpllfication? : " 

5. Label Ritcihen : StudentJ>4abel kitchen, atorage areas 
. in large print- and braUle. . . 

6. ''Knd and. Tell": A Idltdien equipment game to aid' stu- 
(tents In learning thev^Stoas; uses^ and location of 
Htchen equipment. C%s game should be us^ only when 
the blind stud^t.'has .becocae with, the 
kitchen unit.) . . \ .; ; //. ..... - 33 

7. "Pass to the l^ Uv .k game to review the name, use, * 
and R|;ppar,jt9^^- «tea- of various kitchen utensils. 

' * ♦ • • ♦ ♦ 39 

E. Post-test ,, . ; . . . . . . . . . ; 40 

F. I\irther Activities: . ' ., , 

1. Chfidc; yotir Idtche^ Identify, the work a^reas 

and; If storage of equipment is- diff^ircnt from- thae* 
In .the kitdien lab. ■ ... - 
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,2. Braille kitchai storage areas at home if this would be 
beneficial to you. • 

* Notes to the Teacher: 

1. When rfving the pre- test to a educationally blind stu- 
• dent, have the.student list one work area at a time 
followed by a list of appliances and/or equipment 
located iri that area. ' — — ^ 



2. WhaiA^^dng the post-test to a educationally blind stu- 
dent, Raye the student Ust the work area each item from 
Question 2 is located In. , • . 

3. "Pass to Hie Left" cards need to be cut on a paper 
cutter. \ ^ 

4. If you anticipate heavy use of the "Pass to the. Left" 
'cards, you may wish to laminate them^ .Ihey may be 
laminated in your*school's dry mount press or with do- 

^xt-yooirself self-larainating sheets. 



5.2 



^ 



joRk' Areas Within the Kitqhem 
^0 "Possible Points 
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Same . 
Class 
Date 



Or 



1. There are five work areas found in the kitchen lab and 
AT HOME. List these^areas in the squares in the le?t? 



^liKESSiX^'S-^^^'^^^^^^^^^^^^ 

IN- The right-hand column. 



APfLIANCE or equipment WHICH YOU WOULDVfIND In" fHIs"AREA 

(35 POINTS) 



Work Areas . 


MPPLIANCE3 OR tQUIPMENT 
. WiTHTN THE. Area 


). 

i 

«. ^ 


* * X 




f ♦ 

/ 

* 

7 . * jf . 


i 

■ ' ■ \ ' ' . 


• • 
• • • 




— ^ ;/ ' ' • — — : 'A: -&t-^- 




."it i ^ ^ ' ' 



AND/oR EQUIPMENT WERE 
j. PLACEDvIN ;Tt^E ;AR^AS that. W INDlGAtED, (5 POJNtS) J r 



!joRK Areas Within the Kitchen 



^mO Possible Points 



Name 
Cuss 
Date . 



IS^gE ARE FIVE^ IN TfJE KITCHEN LAB AND 

?N^«GS^«!:^^,^■m» ^^^^^^^^ 



Work- Arpas 



Sink Area 



/APPLIANCES OR EQUIPMENT 
fiTHIN THF Arfa 



Knives and Brjjshes for prepar- 
, ing vegetables ' 
.ownders^ strainers^ funnel 
Jishwashing Equipment 
3arbage can and wastebasket 



Mix* Area 



HEASURING CUPS AND MEASURING 
SeOONS - . 

Rolling^ cut^ing^ and grinding 

„ TOOLS 

Baking pans 
asse-roles 

lOWLS, BEAT ERS. /SIFTPRR ^ 



Range Area 



Saucepans^ skillets, griddles^ 
„ AND covers ^ ^ 
rlEAsuRiNG^ stirring; testing; 

lURNING AND carving TOOLS 

Knife sharpener^ can opener 



Serving Area 



ChinA^ glassware^ silver^ 

LINENS^, TABL^CCESSOR I ES 

Serving tray orxArt 



Refrigerator Area 



iTORAGE /DISHES - 

-reezer paper, bags^ etc. 
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V ^* WHY THE APPLIANCES AND/oR EQUIPMENT WERE 

;. . JPLACED IN THE AREAS THAT YOU INDICATED. -(5 POINTS) 



feSMLJ^^uAnFIJ^SSYi AND MOTION. APPLIANCES AND/or 
EQUIPMENT SHOULD BE STORED , WHERE USED, _ 



1 
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* < 

Work Areas Within the. Kitchen 
Information Sheet , 



SlAM^. . 

.uss 
)ate . 



IggRf are hive various work areas found in the kitchen lab - 

AND AT. HOME^J ThESE AREAS INCLUDE! 

1. The sink area with water and drainage for food prepara-- 
hon and dishwashing. . - . • -• 

2. The mix area with storage for supplies and space for 

'■MI XING I 



3. The refrigerat<)r and freezer area for storage of per- 
ishabl€and frozen foods. 

4. The range and oven area for cooking., 

5. The serving area for storage of serving dishes and chin Aj 
glassware^ and other table appointments. 

. To SIMPLIFY KITCHEM TASKS^ PROPER USAGE OF THESE AREA5 SHOULD 

BE MADE. Below list any utensils, equipment/ etc.. that would 

BE BEST' KEPT IN THESE AREAS. . ' 



Sink Area 



^ANGE ArPA 



Mix Area 



Servimg 'Arfa ; 



5^- 



Refrigerator Arpa 



- / 



J 



♦ 



KiTCHEji. Work Areas 
WORKSWEET Key 



' Name . 
Cuss 
. Date 



* Ini mKt'S?^'^'^^^'^ storage-for supplies and space 

• * " FOR fJIXINGt ' 

ISliSEK?^^'^'^'^^'^ ^ND FREEZER AREA FOR STORAGE OF 
-PERISHABLE AND FROZEN FOODS. 

(4) The RANGE AND OVEN AREA FOR COOKING. 

The SERVING, AREA FOR STORAGE OF SERVING *D I SHES AND 
CHINA^ GLASSW^E^ AND OTHER TABLE APPOINTMENTS, 

_ :T0. S'lMI^LI Fy KITCHEN TASKS/ PROPER USAGE OF -THESE ARFA<i 
S^^^OULD be made. - BELOW blSI any UTENSILSrEQUIPMENT! ETC^ 
THAT WOULD BE^BEST KEPT IN THESE. AREAS o ' ' 



Sink /\Ri:A\ ": ■ ' 

-KNI VESf'AND BRUSHES' FOR 
.PREP^RtN<3 VEGETABLES . 
-COLANDE(?iS:» StRAINERS ; 

^and funnel ' : / 
-Dishwashing equibm^ent - 

-GARBAGE CAN and; "7 ; % 
■ WASTEBASKET ^ ; 

fllX Arha ■ ' ■ : 

-Casseroles - ^' 
-Measuring cup and • 

,MEASUR,tNG SPOONS, f 

-Bowls^..beaters^ r , y 

SIFTERS .L ::J 
-R0l^I^Niff^..CU;tMW /; 



Range .ARf=A ■ . 

-SA.yCEPANic^KiLLE^Sy 
\^GR:BDDLEf>VAN0 IpdVE 

-Measuring tstiRRiii^G/ 

'.TASTING . AND' TURNING 

/.TOOLS : . r: - 
-Knife- sharpener :AtiD .. 

, .cp qpENER ' 
^ERVJNfi ^R^A^ v . ;; 

-GUSSWARE> pliATWARE-. 
-lABLEGLOTHS v 
:^TABLe; ACCESSOR lis. 

^Serving tray;or:''Jsvrt 




1(1 '^■i^- - »; 



FINP AND TELL 



Objective of Gams : . . . - , » 

(1) .:^t5:derits will be better able.jto^.identi:g^^^ proper naine 
of coranpn,!^^ - . • ' 7; ~ > : 



.lase 



>0 



Supplies Needed : 

Game list for, 
team captains 



-^^ '^ersoris Needed : - 

:.-Xjeam captains 

'^^^ players per team 



t 


1. 




.2. 




3. 


t , . * 

' if 


4. 

•• - 5.- 








- 7. 




V ' 











liurections for Playinp ;; 

Divide class , into teams of 3 or '4 plijfers. 



see t^ian. 

At string t: 
he mist find. 



*«uu.u«3ivci B,uc»rAtiuu taie Kiccoen, linos iicQisxi, returns to team 
c ap t ai n aiid te^ls storage location of utaisii' and one 'tise of utensil. 



go'cpniiiniication can b6 given to team" menbet ^sAiile he/she is in the 

.-Kfceheh ,\init.. ■/■ ' :■•■>'>•■.'. - • • ; 



— ^ ^-^s/apd^^^^ ^Cprage ioidftion of latensilB. 

^ A di^cwss^qb m safi&ty pr%cX:t<^[ i^ iS^MM^ incltided. ' . ' ^ 





"Team Members: 



fl^" > — 






Name of Eoiiipmfn-f— 




, ±1 OlrTcR 


li% rfUUUtiM orUuNo 




T Met A CI ID TMr* ~'r*tiDo 
Jt llcAoUKINb Curb 




^ *ti IxOLLING PIN 

J» LIQUID MEASURING 
' CUPS 




6. Measuring spoons 




7. Rubber scraper 




8.. Grater 




9v 'Spa'tula " " ■ 




10. Cooling RACK ; 




11. ; Turner 




' ,12. /Cook IE; sheets . 




13. Egg beater 
-i^. Electric mixer 




15. MlX^ING BOWLS . 




' OtheK items * 
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Team" Number 

Ll 



^LASS 

•Date . 



Game I tst 
Location 




-7' -b 



/ 

/ 

/' 



PASS TO THE USFT 

' Ob-jective nf Rarm- 

(1) Students will review the i;iaine,. use, and proper storage area for 
various kitchen utensils and .equipnmt:. 

Supplies Needed; Persons Need ed; 

Deck of "Pass to the 'Left" cards 3-6 players 

including 25 work area cards, 

25_name of equipment cards, • ■ ^ . 

and 25 use cards. 



Directions for Playinpf ; 

1. All cards are shuffled and dealt out by a -dealer. . 

2. Cbject of the game is to match work area card, object card, and 
use card. ' - 

3. After allowing tine for players to sort cards, the- dealer calls out 

PiLayer selects an unmatched 

haad and passes it face ^J£%. to-taK.\piaxer on his left'. 

4. As^a match of three corresponding cards .is made, it. is) laid on the 
table. 

5. - Pl^ and passing contliiues until' one player matches all his cards 

and goes out . ' 



: R€?RI&^^^^ REFRIGERATOR MEASURING 

AREA AREA . " CUPS 




REFRIGATOR REFRi GATOR SI FtER ~\ 

AREA AREA . . H. 




To DRAIN LIQUIJ) OFF FOODS To SERVE BEVERAGES 



To INCORPORATE AIR 



t ■ 




r 



' ^MOUTH ''^^^ To* COOL BAKED GOODS 



To PROTECT HANDS 
EQUIPMENT 



?0M HOT 



/ 



Si 



To CARRY 'FOODs-TQ TABLE ; FREEZER • PAPER ,. . FREEZER BAGS 




■ ■ ■ / 

GLASSWARE 'PLATES FLATWARE. 




To REMOVE SKINS OF PWUS 
AND VEGETABLES 



To REMOVE FOOD FROM BOWL 



To STORE LEFTOVERS OR 
FRESH FOOD 



0 



To' CUT FRUITS AND VEGE- 
TABLES 



To LIFT TENDER FOODS -OR TO To STORE GARBAGE 
REMOVE COOKIES FROM COOKIE 
SHEET. 



r- 
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f To REMOVE CdVERS FROM CANS To SERVE FOO&^AT MEALTIME To St^RE LEFTOVER OR 

FRESH. FOOD 



•y- 



To HEAT FOODS 





■jf' 



q, STORE LEFTOVER FOODS OR • Tq CLEAN DISHES 
FRESH FOODS ux^nn^ 



4* ^j-" 
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To-6EX LWPS OUT OF :^ 
flour; iSUGAR -fi' 



to^MAlicE CAKES 



To CLEAN FRUITS OR VEGE- 
. TABLES , - 



^?M?pcSV?L?'^^ '"^0 KEEP READY-TO- 

INGREDIENTS . BEVERABES tOLD^ 



«ERVE 



1 , if^- 



gERIC 
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< 



•1 
■I 



■ ■ 9^ 






SERVING AREA ROLLrP*G , }^^^^G A& 






*'4 





MIX ARE 




MIX AREA- 




CO L AN DER 




• i 
I 




\ 
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CAKE PANS 



F0TS & PA N S 



RUBBER "■ 
^CRAPER 



\ 

-X 



VEGETABLE 





pRK Areas Within the Kitchen 

^OST-TEST 

m Possible Points 



Name.. . 
Class 
Date 



1. LlSlj THE FIVE WORK AREAS FOUND IN A KITCHEN. (10 POINTS) 

(1) . . . . (/}) • ^ 

(2) . . . (5) 

(3) * . • ' 



2. 



55!2io^"'!S..7"^ ^'^"^ "^"^ work' AREA IN WHICH EACH OF THESE 
ITEMS WOULD MOST .EFFICIENTLY BE STORED. (20 POINTS) 

^ Colander 

Knife .SHARPENED ^ ] r~- — 



TablIecloth 
Rolling PIN 
c00ki£ cutters 
Measuring spoons 
Saucepan , 

ElECTRIC' mLXER 

-Blender 
.Freezer-'BAgs 

jCUTTING board 
VEGETif^BLE. BRUSH 

Vegetable peeleii 
Glassware 
Serving trays 
Dishwashing soap 
Measuring cups- 
^Co^BE pot 



Food containIrs.; 
Mixing bowls 



\ • ■ 



V: 



^' ?L¥"JL.'^?!!!fi?I^?ini^ ITS*^^^^ THE EGailPMEWr IN t«E ^REa " 
- THAT YOU INDICATED? (10 points) ;r > Vc 



1^ ..^ 



/ - 

.... <3 



feERIC";:;:.::,:'; 
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o, 



- 4QA V 



WogK Areas 4{iTH FN 'THE-=Ki.fCHEN: 
^■^EST Key -' 
'ossiBUE .Points 



Name- _ 
.. Class- _ 
, DAjE-:.: 



•iv List' the five v^ork.,areas,f;pund in a kitchen, (ia' points).' 
,. - H) Sink AREA j./> ::v."-^^^^^^^^^^^ _ 
. ■ (2) MixlRE^' " > '''^ ■ '. (51.-^^^ '' • 

(3) Refrigerator AREA .'.^ --^ ' v " 



2;; 'J'NDICATe.-THE''NAM'E QF.TttH' WOHK'/AREA .-IN ^WHICH EACH OF ~ 
. ; / THES& ITEMS WOULJ)- MO^ EFFrcIENTLV BE -STORED. ? (20 POINTS) 

Sink area - • " ' , Colander -/" r " - 

Knite'Sh^^pej^er ^ 

TabScLoth 

,RoLUNe Pin ^ . 
.Cookie 'Cutter / 
Measuring spoons 



RANGE ARfeA , 
. ' ■ • {■ 
SERVING AR EA 

■MIX AREA 



MIX Aj^EA^r-^- 
^IX AREA^ .- 

mix AREA 



MIX AREA 



Saucepan ' , 
ElectrTc mixer 
Blender 




refrigerator:- 

mix AREA •• > 

sink area 

' SINK AREA 

Ier^ing are a 

SERVING AR EA 
SINK AREA 
MIX AREA' ' y 
SERVING ARE A 
REFRIGERATOR 



Freezer bags 
Cutting board - 
Vegetable brush 

\ Vegetable peeler 

, Glassware 

in'g trays 
Dishwashing soap 
Measuring?- CUPS , 
Coffee pot\ 
Fooa. containers 



7 ERIC 
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4U 



fti-X Area 



Mixing bowls 



.f ' 3. Of. WHAT ADVANTAGE IS STORING THE EQUIPMENT IN THE AREA 
THAT -YOU INDICATED? (lO POINTS) 

S^YES.TIMe'^ energy and MOTIONS, 



m 
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I^son 3: Cleanliness Within the Kitdfen 

A. Objective: 

1. Ihe^student will be better able to practice procedures 
needed to maintain a clean IdLtchen area. 

B. Generalization: 

1. Cleanliness In the laboratory and at home helps prevent 
the spread of germs and contributes to thesmpetite 
appeal of the food prfepared^ 

C. Pre-test i . . , 44 

D. Learning Activities: 

1. Discussion: Why are cleanliness habits ^irable? 

- ^■2. InWtlon gi^t: (Visually iirpairei student) "KbV-t^a 

. Ki'^chen and Dishes Sparkle" ... . . 7 TT . ,. ... 7 46 
3. mcroscope Lab: In pairs, observe ikaosaroe' slide of ' 
chipped plate, soiled dish cloth, soiled- fork, hair, 

fingerprints, Corcplete worksheet . 49 

^- Teacho: lecture Demonstratictti : Proper cleaning of oven ' 
ot range, retrig^ator, can opener, blender, electric 
mixer, dishwasher. • " , | 

5. Diacussion; Why is cleanliness inportant in> the kitchen 
lab? Role play gpod/bad cleanliness practices . 

6. Plll-in Story ; . ^ 

"-- _ ■ - - - . . . -.- ..^ . -. .(.. 50 

EV Post-test ' • . i . . . ^ y. . \ . .53 



F. Rirdier Activities: 



. 1. Observe or discuss Iditchen cleanliness of: soiieone working 

iti the kitchen. Jfow closely does the person follow - 
.. cleanliness rtdes? ' , V- ' 

G.. Suggested Resources: • 



Films „ - = . . ■ ■• . .'.„ . 

"Sanitation: .Rules Ifek^ Sense" and 
b, "Saiiitation: All the?i\]ssl" 

Available -fTOTi: National Educatkpn Media.vlnc. 



Ifotes to the T^^cher: • N 

. , • ' 

L ;iWhen giving either the pre- or post-test to a educationally 
blind^ student, instruct the student to place a \«hole 
. braille ^cell Instead of an X in front of each question he/ 
she can. answer "yes" to. 

2. To laepare slides for microscope lab, put a drop of water 
on the slide plate. Put hair (or whatever) on the slide 
and cov^ with cover plate.- If you have problems, ask the 
school biology teacher far assistance. 

3. Before the educationally blind student begins to conplete . 
the -Whistle While Ws Wjrk" story, instruct lifin/hSTo "use 

separ^e sheet of braille p^er.- Oa this sheet list 
♦ each nunfcer with the correspondliifes;»sponse t6 the fill- 
in story. . • 



Cleanliness lU the Kitchen • • Name" 
'Pre-test Checklist - Os" 

. ' Uate 



Directions: Place an CX) to the left or each question to 

WHICH YOU ARE ABLE TO ANSWER ^YES^ . WOkK ON 
^ THE OTHER HABITS UNTIL YOU CAN* 'CHECK EACH ONE. 

— ^' ' ToiW'''"!' '''' NEA-TLV WHILE . 

^' ?§viE^?^''^ "^'^^ ■'■QWEL OR PAPER 

Do I K E EP-MY TIS SUE-PUT-AWAY WHILE WORKING? Or 

-ilJSr-LSu^.^S^^''^ ^"^^ DO TXASH,.MY HANDS 

~^FORE WORKING AGAIN? ^ • 



,5. Do I WEAR A CLEAN APRON WHILE WORKING? . 

^' otjJ^FW^N^f^^ THE WORK OF CLEANING BY PLACING ^ 
SO^lED UTtNSILS OR SCRAPS ON A PAN OR PAPER? 

^' ?2 L^Stm^^ SMALLEST NUMBER OF 'UTENSILS NECEsW 
IN COPKINGi 

V 

8/ Do I WASH THE SPOON AFTER TASTING FOOD? 

^' SS iH^^«^ ^^^^^ OF PAPER OR A BRUSH TMRTFAp'nF 

MY -FINGERS IN GREASING. PANS? • 

59«?. CLEmj Hp'^^^sa^-WATER TO WASH THE 
• DI SHES AND TyEN^RINSEnN. CLEAN SG/liLbl NG WAtER?' 

S? Ij^^^^ GLifisEa FIRST/ SILVER .SEi;OND/ CHINA • 
THIRD^rAND COOKING UTENSaS LAl^^^^^ 

12. r Do' r SWEEP THE FLOOR rMsING AS LITTLE DUSIT AS 
. . POSSIBLE? ' ' \ .. • 

' • • • . m , 

SPOtLlssf '^^ ^^^^ ^ * 

'14...P6kI\EMPTY THE TRASH BASKET^, AND RE-^LINE THEM 
W™ PAPER OR DISPOSABLE BAGS?- • " 

15,. Do I MAKE SURE ALL GBEASE AND FOOD PARTICLES ARE*' 
REMOYEE FROM THE RANGE top?, ' . ■ i MKt 
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16. Do I WASH THE CAN OPENER AFTER EACH USE TO PREVEt^T 
BUILD-UP OF FOOD PARTICLES AND RESIDUE? 

J!9J ^^^^ '^'-L SPILLS IN THE REFRIGERATOR AND 
WIPE THE DOOR TO REMOVE ANY FINGER MARKS ON IT?j|- 

18. Do I SEPARATE AND WASH ALL WASHABLE PARTS OF THE 
BLENDER? . ..» 

19. Do I CHECK THE OVEN FOR SPILLS At^D CLEAN- IT AS 
SOON AS- THE OVEN IS COOLED? 

20. Do I TAKE A FINAL CHECK OF THE KITCHEN T(0 MAKE 
SURE THAT EVERYTHING IS CLEAN AND 0RDERL|? 




? Name ^ 

^ ' Cuss "J 

■ Date 



..^^ . CLUES FOR A SPARk^ni^rv-riJ/\M-l?TTrTO ■ 

You HAVE PRCiBABLY HE^RD THAT AN OUNCE .OF PJ^EVENTION " 
IS WORTH-A POUJ^, OF CURE. WhAT THAT SAYs' aBOUT WORKING IN 
THE KITCHEN IS THAT BY THINKING -AHEAD/ YOU CAN SAVE. SOME ' 
CLEAN-UP TIME WHEN YOU FINISH. ThE FOLLOWING SUGGESTIONS 

• CAN ASSIST You JN HELPING YOUR KITCHEN SPARKLE! ' ^ ' ' 

1. Before you.begiW/ assemble All the • needed 

INGREDIE>ITS AND PLACE THaTON "A" TRAY. 

^ » • , « , 

2. As YOU FINISH USING THE VNGJ^EDfENTS NEEDED IN -THE 
RECIPE/ RETURN eACH TO THE TRAY. Wh EN YOU COMPLETE 
the entire* RECIRE return ^AIL- INGREDIENTS TO THEIR 
PROPER PLACES. ' ' - , ' ' \ 

. 3. If YOUR REC'IPE CALLS FOR INGREDIENTS WHICH MUST BE 
, SIFTED OR POURED/ DO SO OVER A PIECE OF- WAXED*. 

PAPER rOR TRAY, fcs WILL KEEP ANY ACGI DENTAL 
- SPILLS JN ONE PLACE. * . ' ' 

* 1 ^. • T^^e SINK r$*'A HANDY PLACE TO" PEEL POTATOES./ TRIM 

celery/^. husk corn / , or do -a number* of other messy jobs 
5.", While the food is cooking .or baking"? wash the * 

; UTENSILS , YOU HAVE USED OR RINSE AND -^tAC^^tfiEM-. " 

\ - ^Ha liATTER *ri0W CAREFUL.YOU :ARE WHEN WOf|KIN^'' IN -THE 
\;KITqHEN/ YOU ARfe STILL APJ TO HAVE AN" OCCAS^^^^^ 

Keep a gleam / DAmJ CLpTH-.-tfR SP0N(^E?HXNtiY:.§.OVY.^^^^ 
•.;'.yP -SPILLS RIGHT AWAY. \ Not ONLY-.rlS. IT. EAs'lER torcL£Ahl UP .-. 

f^RESH* 5PILLS/^ IT .AkSP BipUCES W' CHANci ON -AN ACCtDENT'. ' :i 



.-.By RUNfiING THE PALM OF YOUR HAND OVER THE SPILL M'L YOU 
CAN MAKE SURE. YOU HAVE DONE A jSOOD JOB OF CLEANING UP, 
' The COUNTERS SnotlLD be cleaned AFTER THEY ttAVE BEEN ^ 

USE?, One easy way to'be sure the whole surface has been 

1|IIPED IS. TO overlap EACH STROKE. WiTH A CLOTH O^ S/^ONGE 
RINSED IN HOT/ SOA?Y WATER AND WRUNG OUT/ BEGIN AT A BACK- * 
CORNER OF 'THE COUNTER. WiPE STRAIGHT T0)5lARD YOURSELF ' 
UNTIL' YdU- REACH THE COUNTER EDGE. NOW-MOVt YOUR ViANd" ONE . 
HALF THE WIDTH OF TH^ CLOTH OR 'sPONGE AND WIPE JO 'THE BACK. 
EDGE OF THE COUNTE'R. CONTINUE -MOVING YOUR HAND ONLY ONE 
4HALF THE WIDTH OF EACH STROKE/" MOV I I^G BACK Aljj^ FORTH Uii^TIL 
YOlf HAVE WIPED THE ENtlRE -COUNTER. • It IS;.,A GOOD IDEA TO 
RINSE THE pLOTH OR SPONGE EVERY, ONCE. IN -AWHILE TO KEEP It" 

• FRESH. A-SECOND TRIP OVER THE COUNTER WITH THt 'CLOf H RINSED 
IN CLEAR -HOT WATER AND WRUNG OUT'tO ALMOST DRY WILL ^ ' ' 
ELIMINATE ANY STREAKS OR SPOTS THAT FORMED. ' ' * 

' . fioST -HOMEMAKERS^BlND.y- EASIEST TO .HAVE A RT^GULArV/ 
CLEANING SCHEDULE. -A Mii^: WIPING WJ«r. KEEP APPLIANCES 

.and; COUNTERS CLEAN. - A GOOD TIME ' TO" DO' THIS. IS .AFTER WASHING ^ 
THE dishes" BEFOR^E LETTING THE HOT/ SOAPY vSaTER OUT OF T^E" 

SINK. Check. THE refrigerator once a heeji. . . (set.a.s#'ecifig;- . 

day so It BE.COpS A habit)-. ^ DISCARD LEFTOVERS THAT hIvE, " 
NOT BEEN USED AND WIPE UP ANY SPILES. AnCE A MiMEtl -CHECK TO 
SEE IF THE FREEi^ER mEDS DEFROSTIN'G. AlSO^CHECK THE RANGE; "'IF 
^LEANtN^.IS NECESSARn BE SURE TO FOLLOW -THE. MANUFACTIIRER''S 
•DIRECTIONS'. / - ..-r' . . . • : 



1 



Dishes must 'be done dally, and sometimes 'several' TrMES ." ' 
a day. to keep the job as enjoyable as possible^ develop-' 
•some good habits. . - ' ' \, ■ 

1. Wash ins : Stack and organize all dishes, glasses/ 
.flatware/ and pans before beginning to .wash. ' a • 

. RUBBER ImAT ON JHE -BOTTOM OF THE SINK(s) AND ON THE 
DIVIDER BETWEEN SINKS WILL^ESSEN THE CHANCE OF . ' 
* piSHES SLIPPING AND BREAKING, k RUBBER COA^D^ 

i DISH. DRAINER, ,LS A HANDY ADDITION ALSO. 

Use' A SOFT sponge ok cloth to clean the 

INSIDE OF glasses. fwiST AROUND ANL) AROUND TO 
y CLEAN THOROUGHLJ^^BE^SURE WOT TO* .FORCE YOUR HAND 

INTO THE GLASS AND RISK BREAKING. IT.' WaSH ALL ITEMS 
: INSIDE AND OUT/ BACk's^DE AND FRONT.. PlACE FORK TINES 
'~ ■ ! ^^^^^ POINTS 'FACING DOWN IN A DESIGNATED SPOT OF 

,i ^ fHE DRAINER. REMEMBER TO SEPARATE AND WASH 
^ INDIVIDUALLY ANY SHARP 'OR POINtED UTENSILS. 

> • ' Everything SHOULD- BE "RINSED IN HOT WATER AND 

- . . XEFT TO DRY, ' " 

I • ■ 

, . '2. L)RY-ING'; AfT-ER r'iNS I NG everything 'in hot WATER YOU / . 
\' MAY AULOW dishes TO AIR DRY OR YO^ MAY CHOOSE TO 

• TOWEL DRY, US^ING A. CLEAN/ DRY TOWEL/ GENTLY. TWIST 
the'. TOWEL DEEP fNTO THE. GLASSES JO WIPE INSIDE. ^F 
YOU HAVE MANY= DISHES JO WIPE YOU^ MAY HAVE TOJJSE MORE 
■ - ;' THAN ONE. TOWEL. '^MaK^ SURE THE DISHES AND SILVERWARE 
ARE vCOMPLETELilDRY BEFORE PUTTING ,THEf(l AWA-V^. ^ 

ERIC: V 1.. t vi^4 .... • ^ . 



\, Practice w I Pj^5 OFF jHE ciHii'fERV^i' ■ ■ . 

2. GiVE-THE PERSLON RESPONSIBLE ^OR WASWmS THE 
DISHES IN YOUR HOME A WE£t^'s VACATION FRCJM - 
DOING DINNER DISHES. . " ' ' 




1. BERN/\B|4.E. ^'SlJGGESTmN S FOR AlDING THE .BLINn . " 



1 



New VoRK: teRICAIiyfoUNDATIOW'FOR- the-Blind>. \ 



2. The Hom.e Service Staff x)f the ^P^ic |£RV.I£| Cijptoiy .."^^ . 1 j ^ 

• OF COLOR/^DO. -'^OaNUAL ORiBrQ^^^^^ 

; the ViSUApl-Y H^DICAPPE&:|oifef^AyFy ;^^/ , 

* AuTHOR/i974.' - -^-^ 



3. ."It Isn't kwAYs, Easy., .,' But It's P-os'stBttV'^--/'^ -^- 

' . AVA ILABLE .. FROM TiiONitS' JV^ir^TWf ./ -fe-^ ; SOJ!. o.^,"' • v-:.>&--- : 

- Sylvan AvERtiE/ -Eng4wopp-.;S^x#^^^^^^ 

A, SCHROEDER/ R\ AND wii4;or^"MRYr''ft ^ ''^^MRflP<?TT•ft^lcr^^ - \" "_ . "^'1 



f^. SCHROEDER 

FOR fHF RlT 




FedERAT I on of .THE Jkife^ [^^r^^-:^^^^^^^^^ '■z^:C:^ i -fe 



i 




53: 



Cleanliness f n -THEH^tteHEw-^ — . 
PpST-TEST Checklist 



Same— 
-CLAsr; 

t D/VTE^l 




DrRE^^dsi :%^C£5^^^^ TO- THE LEFr-OF EACH^ESTTON TO 
' . . ARE'ABLE -Tp-^AMrER- ,^YES^ J 

.A'/r|0„Jvi<lf^^^^ ^StENEITBACK NEATLV WHILD ' 

^-'r • lpWNG:::ytI:T%:FOOp$?^^,_ . J VL- - 

2 , " fo: FwASH"iS-' HANDr^rLpHECK^Y NAILS JSm^e"^ 
. -:;SJJ,R.E THEYJ\RE'CLEAN^EF^OR'E'fiEG^^^^ ' 



- ■ r=f^^^P^W^^^^^JM§!^JTj fio r WASH: mimm 



^- .^^^^.^ tKlBDi:iANIi-eDiOjC4)^S--UfENSTl2§^^^^^^ 'l,: v-rv - ->,-t^' 




. . ' --- CAN OPENER AFTER EACH USE TO PRE- 

■ - -^'^^^^^S^rEJ^ ^""-^S IN THE REFRIGERATOR AND 

-;;^|^^|^;:^?PR iQ-Remove any finger marks on it? 

. • ': .' r7^'^S^l^^^0^$' AND WASH ALL WASHABLE PART^ OF THE 

■ > ' : -rfei:f2%- toE^^^^ OVEN FOR SPILLS AND CLEAN IT AS 

. . OVEN IS. COOLED? , - 

Vy-^^-f. .;;^;'^"a7 EVERYTHING is CLEAN ANfi ORDERLY?^ 

■ . yfr~ ^ .... 





Lesson 4: , >feasur€niBnt 

A. g)j^ctives: , , '.. 

. ' ' ' ■ ' < .•'•?.'/• ' , - . ' 

1.. Bie student will be better able to ^select, identify, and ' 
use the following mg^m^ng utensils: dry nfiasuring cm>s.» 
liquid measuring ops, and measuring spoons. 

2. The student will^fee bett^ able to diff^entiate between ' 
methods of dry arid liquid i&asurement. 

3. Ihe student will be more aware of the need for accurate 
measurement. . • / 

B. Geijeralizatioh: 

1. Proper measuring techniques Ifead to a better assurance of 
recxpe success. ' , V 

C. Pre-test . . . . * ; 

D. , Learning Activities: ■ ' • 

• 1. Informtion Sheet; (Visually impaired student) "Pourinfi 
. and Msasufing" . . ^1 

2. Teacher Lecture DeP Dnstration ;- Proper qEasuring tedmiques. 
^' Practice Lab ; ^ tfeasuring" ingredients and making tfu^e 

4. Discussion; Why is theye-a need for proper measurement-- 
^ and standard measurements?* ■ , 

E. Post-test ' - , , , CL 

. * . . w 

Rirther Activities: . " 



1. Conpare standard measurements to metric meSasurements. How 
will the change affect rec4,pes? 

Suggested Resource: . - . ' • ' 

Teachl|ig Food Preparation 
Skills* (Measurenent)". - Departnent of Hbme EconMcs ' 
Education, Cklahopa State University- ' . 

l^tes to the Teacher; ' ' ' ' ' • ^ . 

1 . Wl^ giving the' pre- and. post-tesf to. a educationally blind 
student.. haw».f:Ti^»"'at-iiflQn«- -Jt-^mi, - rL. ^- ii' 



Student,' .have. th^ 'student list, items from Questiort ale on 
. a separate sheet of braille paper. v v ■ ' ' 



T 
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Measurement 

:PRE-TE&T 

hO Possible Points. 



Name . 
Class 
Date 



1. Give the correct pbocedure for measuring the following. 
Name the utensils mm 
(30 points) 



i53E THE UTENSILS -ANg/OR EQUIPMENT THAT WOULD BE USED. 



INGREDIENTS 


Me 


mmm 


1/2' C. Water' 


Of * 




2 TbSP.. VANILfA 

•'i ' 


'* * 

• 


-> 


- 1/A Tsp.~^Ai.T . 

/ 
♦ 




-." f - . 

• * 



2-. E^(PLAIN HOVA YOU WOUyp#MEXsURE 2 1/2 t.- OF» FLOUR. WhEN 
S+IOULD FLOUR BE SffTEfl^AND WHY? (5 POINTS) 




Ba":^-/': DIFF€RENCE. BETWEEN MEASURING- WHITE SUGAr/ 

f . ' .: ;.;jBR0WN -^^ugar^. ^and powdered: sugar. _(B\poi^Nts) • . ; 



0 r-- re a- 



[jEASUREMEj^T 
BLE 

* / 

1. giVE THE CORRECT PRo6eDURE FOR MEASURING THE FOLLOWING. 



Pre-test KEY^ 
*I0 Possible Points 



Same _ 
Class *. 
Date _ 



T 



,me the utensils and/or equipment that would be used. 
0 points) 




, INGREDIENTS^. 


HOW TO 
MEASURE c 


UTENSILS ANDZQR 
EQUIPMENT USED 


1/2 C. Water" 


' Set on level " 
surface and 
bend to check 
at eye level. 


Liquid meas- 
uring cup 


• 2TBSF*. VANILLA 

* 

• 

-r- ' • — 7—^ 


PquR VANILLA 
INTO MEASURING 
SPOON UNTIL 
FULL; REPEAT. 
Do NOT pour" 
OVER MIXING 
. BOWL. 


I'^Tbsp, 
measuring 

SPOON 


,:vfi:jle-SALT, . 

• ^ 


HOUR SALT INTO 
MEASURING SPOON 
UNTIL OVERFLOW- 
ING; LEVEL WITH 
SPATULA. Do NOT 
DO OVER MIXING 
• BOWL. 


1/^ Tsp. Meas- 

, . . URING SPOON 



2. -Explain how you would measure 2 1/2 C. of fldur. When 
* • should, flour be sifted and why? (5 points) ' 

Sift flour^ spoon siiFTED flour into 1 C, measIiring cyp 

UNTIL overflowing. "LEVEL WITH -SPATULA. REPEAT FOR 1 C. 

AND 1/2, Flour sifted before measuring because pArt- 

= ; , ICLES are made smaller AND MAY BE MORE FLOUR THAN YOU 
NEED. v • . • . ' 



J. 



56B • 



noniiS^?..!!?! ^JliJ^''^^^^' BETWEEN MEASURING WHITE SUGAR. 
. . BROWN SUGAR, AND POWDEI?ED: SUGAR . (5 POINTS) 

. • White sugar - spoon /into measuring cup until overflowing. 

f.t n„,.„. [eVEL with SRATULA. 4 . > "vc»<fi.uwiNfa. 

teLSi!^'^'' "^J^^^ ^^TO MEASURING CUP.. 

POWDERED SUGAff;- SIFT. TILL MEASURING CUP TO OVERFLOWING. 



•I- 



^ ■ 



I- 



\ 



.V 



-fey 



*»* /Name . 
Class 
Date 



THE flECHANldoF MFAfiHRTNfi 



WHETHEg YOU WANT TO MAKE „A GUSS OF LEMONA^E^ SOME'., 
..CHOCOLATE CHIP CoklES^ A TACO CASSEROLE^ OR A^ COMPLETE 
HEPiLj .YOU" MUST KNOW. HOW TO .M.EASURE INGREDIENTS . SiNCE 
INGREPIENTS MAY BE EITHER UI.QUIi) OR STOLID, YOU WILL NEED 
TO LEARN The, CORRECT PROCEDURE FOR MEASURING BQIH-LIQUII 
AND SOLIDS. ^ 'I ' ' ' 

'jj Before LEARNING TO MEASURE^ Li QU 10s:, Vdti MUST MASTER 

TH£ TECHNI<3UE OF POURING. ThERE ARE THREE^METHODS WHICH^MAY 

' ' ■ • "J- ■ ■ . 

BE USED: AJHE SENSING MgTHOD^ THE WEIGtit METHOD^ OR THE ' 

FINGER METHOD. ThE.GHQICE IS . UP%0' VOUJ BUT, IN EAC|J ' ' 
CASE, IT TAKES |RACT ICE. .\ \ / " 

1. The SENSIN6 MFTHOn IS BASED ON THE FACT THAT : " ' 
• . COOLNES§ OR WARMTH OF A LIQUID IS TRANSFERRED TO ' 

THE OUTSIfiE OF A -CONTAINER. . START sV PUCING" ' - 
YQUR flAND AROUND A ffLASS OR CUP. PLACE YOUR" INDEX" 
FINGER QW-nIHE OUTSIDE OF THE CUP AT THE LEVEL YOU 
WANT THE LIQUITd TO REACH. - ..SLOWLY POUR ^HE LIQUID • 
INTO THE. CUP OR GLASS UNTIL YOU FINGER CAN\FEEL THE 
, * WARMTH OR COOLNESS THROUpH- THE CONTAIli|£R. WhAT" ' 
. " TYPE OF CONTAINER WOULD BE A GOOD CHOICE FpR. JHIS 
. V f^ETHOD? • , . ' 

2. ; For the weight MPTunn^THF desired amount of liquid 

IN CUPS, GLASSES,. OR OTHEI? CONTAINERS IS JUDGED BY 



THE WEIGHf OF THE CONTAINER.- ' . / . ' 

^ \ ^ In using'- the finc?er mfthop/ begin 'By holding tiIev- - x 

* GLASS OR CUP ^N YOUR' HAND WITH YOUR T^UMB AND MIDDLE 
FINGER INSIDE tHE CONTAINlR ?\T THE DESIRED LEVEL "OF ' 
THE LIQUID. Pour. SLOWLY UNTIL Tjft- LIQUID TOUCtJ^^, 
THE TIP OF YOUR- INDEX.~,F-INGErI • •■ ' , ' 

Let's talk' about selecting' ANff uMM'^feKt^^ 

.MEASURING LIQUIDS. WHEN YOU HAVE BEEN WORKING IN THE KITCHEJ^ . : 
FOR A WHILE^ YOU MAY F^D THAT^ CUPS AND MEASURING. UTENSILS 
WITH HANDLES ARE EASIER tO USE. , AlSO, YOU' MAY DISCOVER* It'' . * 
IS EASIER TO POUR FROM A LIQUID MEASURING CUP THAT HAS^A " - 
LONG NARROW SPOUT. A COUPLE OF TIPS TO REMEMBER- AR^ TJD 
ALWAYS WORK CLOSE TO BUT NOT DIRECT^, OVER THE MIXING BOWL* * . • 
WnkN MEASURING TO MINIMIZE SPILLINgVaND TO REST THE »SUR*ING 
SPOQIfb OR CUPS ON THE COUNTER TO HELP KEEP THEM LEVEL, ' SoME 
OF THE UTENSILS YOU MAY. USE TO MEV\SURE LIQUIDS A'R^. DISCUSSED ■ 
.'^.^.''P^.L^WS (THESE ARE' IN ADDITION TO THE GLASS' LIQUID M^AlSUl^IlN^ ' 
cup): , N ■ v' 

'jX' A METAL QR P LASTIC MFASURING CUP WITH^GRQQVFn ( TMFR ! 
ThIJ^UP will >lAVE.TkcTILE MARKINGS \aT 1/4 CUP, 

1/2 ciiP, 3/4 CUP, AND 1 CUP. Which pouring 'technique(s) 

WOULD. YOU USE FOR THIS MEASURING CONTAINER?^ 
/.) ^' A GRADUATED MEASlJfiTfMfi CUP'- riRAnuATFP MFASIIPING TUPS 

COME IN DIFFERENT J IZES, MADE TO 'mEASU^^. ONE SPECIFIC ^ 
' QUANTITY WH^ FULL, TSUCH AS 1/4 CUP. PlACE THE I 
, INDEX, FINGER AT THE- LEVEL^ESIRSiMAKING SURE. THE . \ 



TIP OF THE.FIMGER IS REST-ING| ON THE TOP -EDGE. .PoUR , 
SLOWLY UNTIL ItHE LIQU'l^^tOUCHES TH^ FlNGEg. 



' ' 3. • MEASURIMg S'PQQNSi MeTAL .MEASURING SPOONS COME IN 
/ / . SIZES '^OF 1/^ TSP., 1/2 TSP., 3/^ TSP.M TSP., AND. 

, , ' > I'-TbspV TN^se spoons can be ^eNt so the bowl of the 

'SPOON. IS AT A RIGHT ANGLE TO THE HANDLE,. By KEEPING 
LIQUIDS US ^D IN WifiE-MOUTH CONTAINE^^ YOU CAN ' ' * 

' • *' '.SIMPLY LOWER* THE BENT 'SPOON INTO THE LIQUID AND LIFT 

• • ' . ' ' •• % • ' ' 

:•" , THE SPgpN "out- FULL ARD LEVEL,. J^NOTHER'i^ETHOD I? 
^ , • . TO PLACE YOUR INDEX FINGER OF THE HAND HOLDING THE 
" . , BOTTLE OVER THE BOTTLE OPENiSIg Tifi CONTRQi THE FLOW 
OF THE LIQUID, ThEN SLOWlY^POUR THE LIQUID UNTIL 
- , .THE^EASURIMG' SPOON IS FULL,. ' • 

■*/> .-How DO YOU MEASURE SMALL AMOUNtS^ SUCH AS A^ DROP OF FOOD ' 
COLORING? SOME^TTLES tOME WITH A "DROP^'" TOP i-ti ORDER THAT 
JUST ONE DROP OF LfQUID' COMES OUT AJ Af.TIME.' Or YOU MAY . ' ' 
DIP A GLEAN. TOOTHPICK INTO THE BOTTLE OF FLAVORIl(lG OR COLORIJJG^ 
AND THEN GENTLY STIR THE SLIPPED ^D OF THE\ TOOtHPiCK THROUGH ' = 
THE MIXTURE. • * ' • ' ' /. - >^^:? 

/ ' What 'AfeouT HOT LIQUIDS? . Basically Hpt LIQUIDS -ARE " . i 

MEASURED IN THE SAME MANNER AS COLD LpU IDS. .y^ITH' SOME PRECAUTIONS;'* 
tARE MUST' BE TAKEN THAT THE .FINGERS DO NOT COME Ifffb CjONfACT • 

■ • - '• , ' • ' - - • ' ;■ 

'WITH -THE, HOT SUBStANCE, If A RECIPE CALLS FOR BOILING WATER.^ ' ■ 
THfe SAFEST WAY IS 'TO MEASURE IT BEFORE YOU POUR IT If^Tb THE v " : 

>PAN. , ^ ; ■ • , * ■ . i' 

• . - . , * • - •« . 

B. ' Dry ingredients- ■■ ^ ^ . . ^. , . 



1. GRAPQftg'ED -MFASUR INfi dUPR ! • 

,*A. DiP- METHODT AgAIN^i IT IS Ef.SI'ER aF\TI;lE:.INGREDIEN!rs 

Ef 

I 



* ARE KEPT IN WIDE MOUfTrt CONTAINERS. SiMPCY^OIP 



^5 /'■^>.; 



THE MEASURING CUP INTO THE INGREDIENT UNTIL THE. 
/• . CUP IS OVERFLOWING. ThEN^ WITH THE. CUP HELD - 
. ^ ^^OVEk THE CONTAINER OR A PIEC^ OF WAXED PAPER., 
SLOWLY SLID€ THE, S.TRAIGHT EDGE OF A SPATULA 
KNIFE OVER THE TOP. OF THE CUP PUSHING OFF THE ^ 

, . EXCESS, With your index finger^ lightly check 

FOR ANY HOLES OR BUMPS IN THE TOP SURFACE. 
B. SPQQN METHOD! DiP THE MEASURING SPOON. INTO 
THE COpAINER OF DRY INGREDIENTS. MaKE 
. . A HEAJ^ING SPOONFUL. LeVEL THE SPOON AND i21^CK 
THE TOP SURFACE 'AS INSTRUCTED ABOVE. 

2. SeaIomtngs! 

• For salt/ pepper^-.or other dry SEASONrnGs^ pour 

• A SMALL AMOUNT OF THE ^ASONING INTO THE'pALM OF YOUR 

: hamd. Then using the desired measuring spoon^ fill 

-and gently level it. dls^rd the extra seasoning anp ' 
return the measure seasoning to the palm of your hand. 

« 

Using your thum and index finger^ pinch a small 

amount of the seasoning and sprinkle it over THE food / 

BY RUBBING THE fwo FINGERS TOGETHER, If YOU ARE SEASONfNG. 
YOUR FOOD AT THE tABLE^ SHAKE THE SEASONINg/oNTO YOUR 
HAND flRST TO DETERMINE HOW FAST* THE SEASONING. IS 
. " .GOMlNG OUT OF THE SHAKER, . ■' ' ' - 

Things edK Yqu* la Ha * - . 

1, Examine available, liuqid and .dry' measuring utensils, 

2, Make lemonade us jng a dry mix. 



ERIC 
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RPFgRFNCFS 



1. Bernard^ E. " Sugrfsttons por AinTNt; thf Ri tmh ;" 

New York: aSeri can* Foundation for the Blind^ Inc. 
2.. The Home Service Staf^of TlTe^PuBLic .Service Company 

OF » Colorado , "A Maniiai of PRnr^PAM TN<;TRiirTTnN PDQ 
THE Visually Handicappfd Homfmakfr ." Denver-, .' 

• , Author. 197^1. • , 

3. "It Isn't always easy... But It's Possible." 

« 

Available from Thomas J. Lipton. Inc.. 800 Sylvan" 
Avenue. Englewood Cliffs. NJ 07632. 

SCHROEDER. R.. AND VIlLLOUGHBY. D, "SlIfifiFSTION.SjOR 

THE Blind Cook ." D^s Moines: National' Federatton 
OF THE Blind, 



\ 
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Measurement Mamp 
Lab Sheet cf aIs • ^ 

Date • 

WILL srj!2E^isr^^,is^sfg^"Li^ 8nTt^?^xs^o;k^jiisi?ners 

Ten-Mi nutp Fiinr,F 

3 SQUARES « UNSWEETENED CHOCOLATE 
^ TABLESPOONS BUTTER OR MARGARINE 
1/2 CUP CORN SYRUP 
1 TABLESPOON WATER 
1 TEASPOON VANILLA — 
1 POUND confectioners' SUGAR 
1/3 CUP NONFAT DRY MILK 

1/2 CUP chopped nuts 

1. Melt chocolate and butter or margarine in top of double 

BOILER OVER boiling WATER. 

2. .. Add- CORN- SYR UP ^ water^ vanilla^ and stir. 

3. Sift together coNFECTidNERs' sugar and dry milk. Add 

UmL^^SMOdTH ^^\S&\Jc BOILER, STIRRING CONSTANTLY 

^. Remove FROM heat/add- NUTS, AND STIR. 

5. Pour into greased cake pan. 

6. Mark injo squares when mixture has set. 

7. Cut when cool and serve. - 



1 1 

7 
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Vs. 



S^ASUREJENT * NaME 

QST-TEST Class 
40 Possible Points Date 



1. EXPUIN HOW THE FOLLOWING WOULD BE MEASURED. IncLUD^' 
WHAT^I^UIPMEf^T AND/OR UTENSILS YOU WOULD USE. (35 

1 C. SOLID SHORTENING: 

I 

. 1/2 C, LliaUID COOKING OIL: 
- -2 TSP . . WATER-5 

3/^ C. POWDERED SUGAR: 

1 1/3 C. BROWN SUGAR: . . ' 
*1 C. WHITE SpGAR: 
1/^ TSP. FOOD COLORING: 



2. Why are standard measuring utensils used when cooking? 
(d points) 



100 



6^ 



Measurement Mamc 
Post-test Key PfAss" 
kO Possible Points , . 8a?e 



1.- Explain how the following would-be measured. Include 

WHAT EQUIPMENT AND/OR UTENSILS YOU WOULD USE. X3S 
POINTS/ ♦ 

1 C. SOLID SHORTENING! SpoON INTO MEASURING CUP. MaKE 

SURE TO PlifESS TOGETHER. LeVEL 
WITH SPATULA. 

1/2 C. LIQUID COOKING OIL! PoUR INTO 'LIQUID MEASURING 

^ CUP. Set on level surface 

' AND BEND TO CHECK AT EYE 
/ ■ ". LEVEL. 

2 JSP. WATER: Dip measuring spoon into container of 

WATER. Repeat. 

Vh C. powdered 'sugar: Sift sugar. Spoon sugar into 

/ , .MEASURING CUP UNTIL OVERFLOWING J 

LEVEL WITH SPATUU. 

1 1/3 C; BROWN sugar: Pack into 1 C. measuring cup. ' 
<; , . Repeat for 1/3 C. . ^ 

1 C. WHITE SllGAR: SpoON SUGAR INTO MEASURING CUP UNTIL 

OVERFLOWING; LEVEL WITH SPATULA. 

1/^ TSP, FOOD COLORING: AdD DROPS TO MEASURING SPOON 

UNTIL FULL. 

2' ^('^^pq^^jU'^'^^'^^^ MEASURING JUTENSILS USED WHEN COOKING? 
-IX WILL HELP INSURE THE SUCCESS OF YOUR PRODUCT. 
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lesson 5: Practicing Cooking Skills . * • 

A. Cbjectives: ' , 

1. Tte^tnodait will be better/ able to c^ 

2. The studait will be better .gble to daamstrate various 
cooking skills such as : sifting dry ingredients, folding, 

• * - beating, creaming, whipping. , 

3. . The student will be better able to apply knowledge of 

^^^^f^*" ^ skill in prq)iring selected cookie 

B. Generalizations: * 

^- . ■ ' . ° 

, Iv ' Skill in preparation of food can he used to katisfy family 
values and goals. 7 . ^°^y 

^' results may be obtained when one is \ 

familiar with the terms used in the recipe. , • 

C. Pre-test ♦ - 

D. ' Learning Activities : ' ' ^ 

1. Information gieet r "Cooking Terms" . . • 69* 

S^S^^ffi^-" (Visually iupalred student) . "Acquirix^ 

Teacher lect ure Demonstration i Practicing -codkini-skilis> 
^- ^King Terms Bin^r A p«n^ t-^ ^^J-^T;^, 

. 5. Information Sheet : "Cookie Primer" ' ' ' IL 

6. Cookie WorksEeiF . 77 

7 . Plan, '^epare^ and evaluate' three/ types of cookies . 
(Inferably dropped, baf , and molded as these would freeze 
and pack best for outdoor nfi^.) 79 

E. Pbst-test ..." 81 

F. Rjrther Activities: - * " 

~ * * • . — 

^ STciass^^^' ^ '®^^te on^ type of 'cookie not pr^ared 

G. Suggested Resources: - * , \ 

'1. /PapDphiets ■ ^ , . ' • _ 

a. ' "Better , Baking" - Proctor and Ganble . ' 

b. All About HboE Baking" - General Foods 
z. filmstrip 

. a. "(tooky Wise" -'.General Mills, Inc. * 



4«r 

Notes to the Teacher: 



1. .Instruct the educationally blind stiident to use a separate 
sheet of braille paper for i±B pre-test. The student^hould 
list nunbers from the left hand coltjnn followed by the 

, appropriate, letter from the ri^t hand colunn. 

2. Provide the Vocationally blind, student with a flannel -feoard 
aid bulletin board tacks for the "Cooking Terms Bingo" game 
Ihe student will use the blocked-off braille Bln«) card md' 
J?T^^!i^ tbe- words. As the gane is:played, the student 

will mark each block called with a bulletin board tack. 

3. For the post- test, instruct the education^ blind student 
to conplete m "across" words first. Student ffiids nuriser 
1, To determine length of answer, he counts the spaces 
starting with the one Itaaoedlately after the nunfcer Ihe 
doublfe cells of dots 1,2,3,4;5,6 repr^ent thl black-out 
squares. The letters* are brailled in the spaces" which ari 
divided by a dash, or a nudser and a hyphen or only a : ' 
if it is a two-digit nurfjer. . ^ 

4. Before the cookout imit, you should cover materials on 
casseroles', quick breads, salads, and beverages. 
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RACT ICING Cooking Skills Name 

n' Class" 
10 Possible Points Date 



Match- THE Following with, the ir-correct definition: 

1. Bar COOKIES A. Dropped in mounds on a 

cookie sheet 

2. Drop cookies B. Rolled into balls 



3. Pressed cookies C. RollEb to Desired thickness 

and. then cut into shapes . 

^. MOLDEI^ COOKIES D, ' RiCIh/* CAKE-LIKE TEXTURE 

5. Rolled cookies E. Spritz ' 

F. Thin^ cri^p cookies^ ' 

— r~n — ' — ^ — ' — ~ — ' — — " 

— Beat a. Mix two or jjpRE ingredients 

_ — .2. Blend \ B. Mix\ith square motion 

3. %REm C' To COMBINE INGREDIENTS 

''I. Fold ' D. Mix with circular m\ion " 

5. Mix E; Up and over MondN - \ 

5, Stir • F.' Form into sHape • ^ 

—. — 7. Whip G. .Mixing using cutting motion' 

. • down and, across bottom 

\ * 

H. Beat vigorously ^6 add air ' 
K Mix* sugar and shortening 

-UNTIL smooth and CREAMY 

J. To MAI^E A MIXTURE SMOOTH., 
' ' USING AN UP AND OVER MOT I ON t 
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C. 



1. Bake 

. 2. Batter 

. 3. Cool 

. ^» Dough 

. 5. Grease 



- -6. Melt 



7. Roll 

8. Sift 



A. -" Mixture that will pour or 

DROP 

B. To liquify by^eat 

C. Put dry substances ' through 

, A SIEVE r . \ 

D. Mixture that will not pour 
OR drop 

'E. Foods become brown by ex- 
posure TO HEAT 

F. Flatten to desired thick- 
ness 

G. To COOK in an oven 

H. ,Rub pan lightly with 

SHORTENING 'OR OIL 

I . Heat oven to correct 
teMperatjure 

^ j. to lower the *temperature ' 
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Practicing GooKi-NG Skills Name 
'RE-TEST Key . Glass' 
m Possible Points fiAVf 



JIaTCH the following with their correct DEFINITION: 

— ^ Bar copKiEs A. Dropped in mounds on^a cookifji 

^v> SHEET - ^ ■ ■ ^ 

2. Drop* COOKIES ' . B'. Rolled into balls 
-_E_ 3.. Pressed cookies. . C. Rolled to desired thickness 

. . AND THEN C\iJ INTO SJ^APES 
—L.\^. MOLBED COOKI^ 0. Rim .CAKE-L IKE TEXTURE 

_iL 5. , Rolled c^ies E. Spritz 

F. Thin^ crisp cookies ^'^ 

FT- ■ : 

A. Mix two- or more ingredients 

B. Mrx- wn5H square motion * 

C. Jo COMBINE INGREDIENTS', 

■ u. nix wiYh circular motion - . 

E. Up Alp OVER motion 

F. - Form INTO SHAPE " ^ '° 
' G. Mixing using cutting motion 

^ DOWN AND across BOTTOM- 

. H. Bea|- vigorously to add air 

t 

. I. Mix sugar and shor'teni^jg until 

SMOOTH AND CREAMY. 



J 


1. 


Beat 


A 


2. 


Blend ; 


I 


3.' 


Cream 


-i. 


4. 


Fold 


-JL 


5. 


Mix 


^ D 


6. 


Stir 


H 


7. 


Whip 



J. To MAKE A MIXTURE SMOOtH^ ' 
USING AN UP AND OVER MOTION. 

If ' y r 



106 



JL_> L. Bake ' A. Mixture THAT wfiLLl^ouR OR DROP ♦ 

_A— " 2. Batter B, To' liquify by, heat • 

_J__ ^3. Cool • - C. Put dry substances thRougITa sieve 

JL. ^. Dough . D. Mixture that will not pojjr or drop 

JL_ 5. Grease E. Foods BECDf4 brown by exposure jo 

heat • . . _ 

_L 6. Melt * F. Flatten to jdesi red THfcKNESs 

_£_ 7. ^OLL G. 'To COOK IN AN OVEN ' , 

' H. Rub Pi^N lightly with shortening ' 

I . or "OIL , 

I . Heat oven to' correct temperature. 
J. To lower the temperature ^ 



_L. 8. Sift 



1^ 
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}AME ♦ 

^LASS ^ 

)ATE ■ 

£ flQKIN6 Tfrms ANn PFPyM fTj^^c 

Bake - to cook in an oven 

&MrpSSR%^^'go'p' ^T""' 

llf^Q" TO make a mixture smooth, -^sing an up and over. 

Blend - to mix two or mor? ingredients thoroughly 
Mm - to make foods be(S)me brown by exposure to heat 
Qqol - TO lower the temperajure ^ ' 

&^ i0sZ "9'" 

^mCL^i^lR%H'& '^'^'^ AND.0THER IN6REDIENTS- 

ingredients by using two motions, CUTTItre 
STRAIGHT UOV^N THROUGH THE MIXTURE AND ACROSS THE rStom 
OF THE BOWL. TURRING THE MIXTURE 0?ER AND OVER " 

SEIASE - TO .RUB...PAN LIGHTLY WITH SHORTENING OR CQOK^G 

Melt -(tjO LIQUIFY BY HEAT ' 
Mix - i TO COMBINE INGREDIENTS 

ii5gHu^TlSGl2oV?N°?!''cSK™' TEMPERATURE 
LING piJ° •^■^■^'^^n'tO DESIRED THICKNESS BY USING A ROL- 
.Slfl - TO PUT^DRY SUBStAnCES THROUGH A SIEVE 
AFORK '^^^^'^.^^^'^^ ^ CIRCULAR MOTION/ USING- A SPOQN OR 
lUP - TO BEAT VIGdROUSLY SO AS TO ADD AIR . 



< - Name . 

* ' Class • . y 

Date JZIZZZZ^ 

■ - THE gGG AND . . . Yflll 

^MaNY recipes call for a whole E66/ AN EGG YOLK. OR 
AN E(?G WHITE. CRACKING A SEPARATING EGGS^ ARE TWO BASIC 
SKILLS YOU WILL NEED TO LEARN. 

L Cracking ^ ■ ' C . 

^ -The easiest way to crack an "egg is to hold the egg • 

IN- ONE HAND BETWEEN YOUR THUMB AND FINGERS! F IRMLY TAP ^ 
THE SIDE OF THE EGG ON THE EDGE OF A BOWL. Do NOT TAP TOO 
LIGHTLY OR THE 'sHELL -W-I LL NOT BREAK ALL THE WAY THROUGH. 

Neither should you "smash" the. egg against. the bowl or . 

YOU WILL HAVE THE TEXTURE OF THE EGG SHELLS IN YOUR FOOD. 

Hold the egg over the bowl and gently pull the shell apart 

WITH YOUR THUMBS ON EITHER SIDE OF^THE CRACK. ThE EGG WILL;. 
FALL OUT' OF THE SHELL 'AND INTO THE BOWL. YoU .MAY WISH TO 

' • \ ' * ^ 

BREAK THE EGG INTO A SEPARATE CONTAiKERIN ORDER TO CHECK . 
FOR SHELL FRAGMENTS.' 

2. Separatinr . 

' ■ /' • ■ * 

• There are a number of ways to successfully separatEoThe 

YOLK o'F an egg FROM ITS WHITE. Two" DIFFERENT METHODS WILL BE 
EXPLAINED HERE. BoTH METHODS WILL REQUIRE THE USE OF THREE 
BOWLS; THE FIRST TO CATCH THE ^HITE AS IT^IS CRACKED/ THE ' 
SECOND TO HOLD THE 'WHITES AS THE E^6 IS SEPARAJ^D/ AND pE 
THIRD TO HbLD THE YOLK"; ' - P \, 

A.' . Separating }sim> No additional utensils are 

necessary FOR THIS.. FIRST^ METHOD. CrACK THE' EGG 
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AS EXPLAINED ABOVE. HOLD THE EGG UPRIGHT AND LIFT 
OFF THE -TOP HALF OF THE SHELL AS THE BOTTOM HALF 
IS CUPPED IN YOUR HAND,- SOME OF THE WHITE WILL 
SLIP INTO THE BOWi AS THE TOP OF THE SHELL IS 
REMOVED. NOW^POUR THE EGG FROM THE SHELL INTO 

♦ 

YOUR_HAND. KeEP YOUR FINGERS FAIRLY CLOSE TOGETHER 
AND LET THE WHITE SLIP THROUGH WHILE KEEPING THE 
YOLK BACK. WhEN YOU DO NOT FEEL ANY MORE WHITE/ 
SLIP THE YOLK INTO THE THIRD BOWL. SOMETIMES/ 
ESPECIALLY IN OLDER EGGS/ THE YOLK WILL BREAK AND 
MIX WITH THE WHITE. If THIS HAPPENS THERE IS NO 
WAY TO SEPARATE THEM. 'PUT THIS EGG ASIDE TO BE 
USED LATER IN "ANOTHER RECIPE. 
SEP AR ATINS USING A COMMERCIAL SEPARATOR .- An 
EGG' SEPARATOR IS EASIER TO USE BUT REQUIRES SPECIAL 
PURCHASE, If you 'choose to use THtS METHOD/ PLACE 
THE S£i>ARATOR OVER A CUP OR SMALL BOWL. CrACK THE 
EGG AS YOU HAVE LEARNED AND EMPTY ITS CONTENTS INTO 
THE SEPARATOR. ThAT IS ALL THERE IS TO ITI ThE 
WHITE AUTOMATICALLY SLIPS THROUGH THE SLOTS WHILE 
THE YOLK REMAINS IN THE SEPARATOR. LIFT THE _ 
SEPARATOR UP SLIGHTLY TO CHECK'WITH YOUR FINGERS . 
'for any white STILL CLINGING TO T^'e BOTTOM.- PoUR 
THE EGG. YOLK INTO A SEPARATE BOWL. ' AgAIN/ IF THE 
YOLK BREAKS YOU 'WILL HAVE TO USE 7^E EGG FOR SOME- 
THING' ELSE. • • • 
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Egg whites usually are beat to light and fluffy" 

« 

"soft peaks" when they are,added separately in a recipe. 
Use a boWl slightly larger than t^e mixture you will be 

BEATING/ preferably WITH STRAIGHT SIDES. ThE BOWL. SHOULD 
BE ABSOLUTELY CLEAN AND FREE OF ANY GREASE SINCE GREASE 
WILL REDUCE THE VOLUME OF. THE EGG WHITES. • 

, -If you are using a hand mixer or, portable electric 

/-MiXER/ MAKE SURE THE BOWL WILL NOT MOVE AROUND BY SETTIf^G 
A DAMP CLOTH. If YOU ARE USING A LARGE ELECTRK 
mXER, BE SURE THE BOWL IS' SET PROPERLY IN THE BOWL STANd"^ 

Any time you use an electric appliance/ be sure you know 

HOW- IT operates. BeFORE using the MIXER IT IS A GOOD IDEA 
TO practice inserting the beaters securely? plugging' it IN/ 
, AND TURNING IT ON AND* OFF. GuiDE THE BEATERS AROUND TH^ 
BOWUTO INSURE MIXIi^G ALL- INGREDIENTS. ALWAYS - ALWAYS 
STOP THE MIXER BEFORE SCRAPING DOWN THE Sj-DES. WITH A RUBBER 

SCRAPER. . • " ~ ' ■ 

> . r • • ' 

^LlFT THE BEATERS FROM THE BOWL AND LIGHTLY TOUCH THE .* 
EGG-WHITES WITH YOUR FINGERTIPS TO DETERMINr WHETJ4ER THE 
-EGG WHITES STAND IN SOFT PEAKS. SOMETIMES A RECIPE WILL 

GIVE:THE LENGTH OF BEATING TI^E RECOMMENDED. YoU MAY CHOOSE 
f TO- USE YOUR TIMER AT'LEAST UNTIL YOU BECOME MORE EXPERIENCED 
- WITH THE "touch" METHOD.. 
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Things m YoAl Ifi M * 

» 

1.. Practice cracking and separating an egg. 
2; ,After an egg is cracked/ beat THe egg whites. 

I References 

1. BERNARD/ E. "SuGGFSTinN s FOR AmiNR the Blind ." 

, Hew York; American Foundation for the Blind/ Inc. * 

2. The Ho|^e Service Staff of the Public Service Company- 
, OF Colorado; "A Manual of PpnGRAM TN.g TRucTinN pdr . 

the Visuaiiy HANDirAPPPn MnMPMAKFR " DENVER. 

Author, 197^. . * "V . ' 
■•• "3. "It Isn^ At ways FasvI^.Rut It^s Pns.giRiP ."' 
Available from Thomas J.icLipton/ Inc.-/ 800 
Sylvan Avenue, Englewood Cliffs, NJ 07532. j 
^. SchroedeR/ R., and WilloughbY/ D. " Suggestions 

1 

FOR THE BLIf^D CoOK." DeS MoinES; NATIONAL ' 

Federation of the Blind. 
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Objective of Gang; 



(1) Students wLU be better able to ednprehend basic cooking terms. 



Supplies Needed : 

Slips of paper containing 

definition of teims ^ ^ 
Container for slips 
Master^ card for each game 
Playing card (one for each 

player) 
Macaroni 



Persons 



fijec 




Caller 
Assistant to' check 

master jcard 
Players 



actions ^for Playinp; : 
* , Cooking Terms Blngp is played like B 

s. 

2. 'Ihe object of the game is to get five cormecting squf ires' verti- 
cally, horizontally or. diagonally. 

3., Eadi player receives a playing card and writes or brailles his/her 
own arrangemen^ of terms. % 

4. Macaroni is distributed for use as makers . of ternfe called. cr 

5. Bie caller wLLl draw a slip from the container and reads the defi- 
nition. ''^ — 

6. Ihe ^sj.stant takes the slip from the caller and* checks each term 
as it is losed on the master card. ^ 

7. If a.pl^^ thinks his playing card has the. term which* goes with 
the definition called, he places a macaroni on the square containing 
that term. ' . • ^ ' ^ ^ 

c _ ■ " 

8. When a player h^s filled *a conplet^ row (vertically, horizontally, 
or diagonally) , he calls Blngp. 

9. The caller stops the game and checks the player's card with the 
master card. , , - 



10. 



' 1 V 

If tiie player's card checks with .the master card, he beconfis caller 
and a new game is begun.. 



I 



Name . 
Class 
Date . 



COOKINR Tf rMS BlMfiO 



, Bake 

Cookie 
Sheet 



I 
Cream 
Whjp 



Spread Batter 
Grease Fold 
Pre-heat Stir 



Mix . ' 

Liquid 
Measuring 
Cup 

Cooling 
Rack 

' Dough 
Roll 



Beat 



a 

Cool 



Spatula ^ Blend 



Sift 
Brown 



Melt 



Pot 

Holder 

asuring Dry Meas- 
pooNs uRiNG Cup 




•Student makes own arrangement of cooking terms to form • 

CARDS. As TEACHER READS'fDEF I NIT I ON^ STUDENT COVERS CORRES- 
PONDING TERM WITH MACARONI. 



\ 
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^ Cqqktp Prtmpp 

-of' *• 

Cookies ARE popuur in every- part of the world/ In our 

OWN COUNTRY, WE USE- COOKLf S. FOR BETWEEN-MEAL SNACKS, AS DES- 
SERTS, IN LUNCH BOXES, FOR PICNICS, JEAS, OR PARTIES/ AND AS 
GIFTS T^FRIENDS. ' , : . 

It is difficult to say what the PERFEc-^'eaoKie/ should' 

LOOK ANP TASTE^LIKE - - - THERE ARB SO MANY KINDS. SOME ARE 
SOFT AND CAKE-LIKE, S^^RE/RICH AND CRISP, STILL OTHERS ARE 
ALMOST BRITTLE. GENERALUy,, COOKIES FA^L INTO THE . FOLLOWING 
CATEGORIES. . - \ 

1. Bar CQQKIES have a rich, cAKE-LikE texture. These* - 

COOKIES are very EASY TO MAl<E AS THE C0DKIE:'BATTER 
IS BAKED IN SQOaRE OR RECTANGULAR PANS. AFTER BAK- ■ 
ING, THE BAR^ARE. COOLED^ SOMETIMES FROSTED, AND 

THEN CUT I NTo^sQUAREs. /Examples-' Brownies ' 

. i. 2. . REFRieERAlQR CQQKIES ARE USUALLY ROUND, THIN COOKIES 
WITH A CRISP TEXTURE. THEY.AR^ MADE FRQM.ADOUGH 
THAT IS RICH IN SHORTENING AND SUGAR. THE RAffjfR 
SOFT DOUGH IS SHAPED INTO, ROLLS dR BLOCKS, WRAPPED 
, IN WAX PA(J>ER OR ALUMINUM i=0 1 L, AND CTILLEDT^R AT 
LEAST TWO HOURS. * ThIN SLICES ARE CUT FROM THE ROLL ° 
Jm PLACED ON A BAKING SHEET FOR BAKING... THEJROLLS 
OF DOUGH WILL KEEP FOR A WEEK OR LONGER IN THE 
REFRIGERATOR OR EVEN LONGER IM TH^ FREEZER. ExAM- ' - 
PLE:. Date PiNWHEELS • , f « . ^. y 

/3. DR.QP cookies /can be SOFT WITH A CAKE-LIKE TEXTURE, ' 
( CRISP, OR EVeR^BRITTLE. ThE CHARACTERISTIC COMMON 
. . " TO ALL OF JHEM IS A SOFT DOJDpH T-HAT ,IS dIROPPED IN , 
• MOUNDS ON A COOKIE SHEET Ah»D< BAkS... As A RESULTV - 
THEY ALL HAVE A MORE OR-LESS iRREGULmsHAPE. 

Example: Chocolate CHIP COOKIES » • 

PrESSEP COOKIES' HAVE A TENDER> YET CRISP EATING 
QUALITY AND A. RICH,; BUTTERY FLAVOR.' THESE COOK 
ARE HIGH IN SHORTENING CONTEfilT AND MAY^HAVE TO' 
- - REFRIGERATED FOR A.SHORT tlMOF DOUGH BECOMES 
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^ CookiP Prtmpr 

■a f ■> '% 

Cookies ARE popular in every- part of the world r In our 

OWN COUNTRY^ WE USE- COOKIES. FOR BETWEEN-MEAL SNACKS^ AS DES- 
SERTS^ IN LUNCH BOXES^ FOR PICNICS^ JEAS^ ' OR PARTIES/ AND AS 
GIFTS T^FRIENDS. ' ' , . 

It is DIFFICULT TO SAY WHAT THE PERFECf;'e0OK I e/ SHOULD 
LOOK ANP TASTE LIKE - - - THERE ARE SO MANY KINDS. SOME ARE 
SOFT AND CAKE-LIKE^ ^^^RE/RICH AND CRISP^ STILL OTHERS ARE 
ALMOST BRITTLE. GeNERALUY,^ COOKIES FA^L INTO THE . FOLLOWING 



CATEGORIES. . 



1. Bar COOKIES have a rich^ cake-like texture. These' . 
COOKIES are very easy to ma1<e as the cookie: batter 

IS BAKED IN SQOaRE OR RECTANGUUR PANS. AFTER BAK- 
ING^ THE BARS. ARE, COOLED^. SOMETIMES FROSTEb> AND 

THEN CUT INTO^SQUARES. EXAMPLE! Brownies ' 

2. . Refrigerator cqqkies are usually round^: thin cookies 

with A CRISP TEXTURE. THEY.ARE MADE FRQM,A.DOUGH 
THAT IS RICH IN SHORTENING AND SUGAR. THE RAffiiR 
SOFT DOUGH IS SHAPED INTO. ROLLS dR BLOCKS^ WRAPPED 
, IN WAX FAIRER OR ALUMINUM i=OlL^ AND eHILLED-TX)R AT 
LEAST TWO HOURS. ' IHIN SLICES ARE CUT FROM THE ROLL ° 
fim PLACED ON A BAKING SHEET FOR BAKING. THE J?OLL& 
OF DOUGH WILL KEEP FOR A WEEK OR LONGER IN THE 
REFRIGERATOR OR EV€N LONGER IN TH^ FREEZER. ExAM- ' - 
PLE!. DATE PiNWHEELS • . - • ^ . 
- ' ■ . ' ■ *. • c f 

/3. DRPP CQOKIESA aN be soft WITH A CAKE-LIKE TEXTURE/ ' 
( CRISP^ OR EVBi -BRITTLE. THE CHARACTERISTIC COMMON 

TO ALL OF jTHEM IS A SO^ DOX^GH T-H^T .IS DROPPED |N , 
- MOUNDS ON A COOKIE SHEET Ah»D< BAkSv. As A RESULT/ - 

THEY ALL H^VE A MORE OR-LESS rRREGUUUfeSHAPE. 

EXAMPLE! I Chocolate chip cookies- * 
^1. Pressep cookies have a tender:, YET'cRisp eating 

QUALITY AND A. R I CH^. buttery flavor; THESE COOK I 
ARE HIGH IN ^ORTENING CONTElilT AND MAY^ HAVE TO" 
REFRIGERATED FOR iji .SHORT tlMEL^F DOUGH BECOMES 




STICKY ,\ The DOUGH SHOULD BE SOFT .ENOUGH TO PASS 
15'^?^^^. "^"^ OPENIfiaS .IN A COOKIE PRESS AND DROP ON- ' 
;T0 A BAKING SHEET IN FANCY SHAPES. EXAWPLE.V SpRITZ 

5." ^PLDED jjgOKTF.S HAVE A CRISP, • TENDER » TEXTURE. RICHER. 
SOFTER DOUGH MAY CALL FOR CHILLING BEFORE SHAPING. 
iS^n?2H^" IS^ROLLED- INTO UN I FORM- BALLS "BETWEEN PAA.MS 
OF HANDS. The BALLS -May be FLATTENED) 'WITH BOTTOM 
?Mr^'^^?A2S. 5^ CRI$S-CROSS.ING„WITH FORK BEFORE BAK- 
ING. ; tXAHPLE: , PeANUT BUTTER COOklgS 



6. Ro lle d cqqktf^s have a crisp^or\soft textOre depend- 

^ ING ON THEIR THICKNESS. THE STIFF DOUGH IS ROLLED 
OUT ON A LIGHTLY FLOUgED BOARD tO .DESIRED THICKNESS, 
GUT INTO SHAPES AND BAKED. TttE COOKI^S MAY BE 

' ?nnS?^P° '^■^^'^^^AKiNG^, .Example: Sugar 

COOKIES " > . 

Baking Hjnt<; , . ^ • \ 

1. Use a tested recipe and follow it exacil^. 

2. 'Have- ALL ingredients at^room temperature ; . . " .• 

3. Prepare baking sheets as duTected i^;th1 recipe.- Use- 
unsalted fat for greasii^g baking SHEETS' and, pans; ' . 

^' ' flJiin JSLVJ^''?''"^^"^^ ^OQI^IE SIZErr iJNiVoRM s'ttED AND ' 
SHAPED COOKIES LOOK' MORE' ATTRACTIVE. , - , • ' 

5. -Bake A test cookie to see 'if consi^fency of dough is '-^ 

RIGHT. If cookie spreads more than OEStoV add 1 OR .2 
- MORE .tablespoons , OF FLOUR . I F- COOKIf .JfeEMS DRY OR 
CRUMBLY. ADD . 1 OR 2 TABLKPOONS .Ofs CREAM TO DOUGH. . 

6, Place cookies evenly on the BAKiNaihiEEf and not too 

CLOSE TO THE EDGEr . ^ ' A" 

^' COOKIES AT A-ilMB/ BAKE IN "CENTER 

' ?S SlvYiED IN'?h{^DSy"° .^"^^^^^ PLACE 'PVEW RACKS SO pVEN 

8,, Look 'AT COOKIES when minjmuI^, baking time is up. Try not 

TO PVERBAKE ASf COOKIES WILL BE.ftARD AND ^RYt 

9, ■ Remove ;cookies from bai$ing sheet fo cooiiiNGiAtT^wiTH ' 

SPATUU IMMEDIATELY. Go'OKIES CONTINUE »rO 'BAKE UNTIL , 
^REMOVED FROM BAKING SHEET. Al$0,^ COOKIES LEFT ONCOOKIE 
. SHEET: WILL BECOME S0G:€Y. , . ^ = ^uumc 

' ' ' ■ ■ .■ ■ > - ' 

10. If POSSIBLE,* have a second COOL BAKING SHEET READY AS,-^ ' . 
COOKir DOUGH TENDS TO SPREAD" ON A HOT COOKIE SHEET*. ^, v> 
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II. W^^EN COOKIES. ARE THORdUGHLY COOLED^ STORE PROPERLY. 

•J 

I 

How To Stor e Cqokips 

Store only one type of cookie in a container as flavors 

AND MOISTURES MINGLE. StoRE CRISP> THIN COOKIES IN CONTAINERS 
WITH LOOSE COVERS. TiGHT-FITTING COVER EI) CONTAINERS ARE BEST 
FOR SldRlf^G SOFT COOKIES, , If COOKIES BECOME SOFT ON STORING. 
PLACE THEM ON AN UNGREASED BAKING. SHEET IN A SLOW OVEN FOR 
A FEW MINUTES TO RESTORE CRISPNESS. A SLICE OF BREAD IN THE 
CONTAINER HELPS. KEEP 'SOFT COOKIES SOFT. , ? 

r ^ • ^ 

How To FRFF 7E CnnKTFR 

Baked cookies and cookie dough may be stored frozen 9 
to, 12 'MONTHS. Pack baked cookies in a, rigid box. lining the 

BOX AND separating EACH LAYER OF COOKIES WITH TRANSPARENT . 
'''-^^7^^ WRAP. The CLINGING QUALITY OF THE PUSTIC KEEPS-AfR ° 
FROM REACHING AND DRYING OUT THE COOKIES 



"J 
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Name . 
Class 
Date . 

Cookie Wnpt^gnpFT 
Of what nutritional value are cookies? 



.^ilJ/S^D'JiSElJI^P^^ ^ni^'. CHARACTERISTIC OF 



1 it 




9^ 



nlll.Vi^^^ ^^^^^ INGREDIENTS FOUND IN ALL TYPES OF 



TOO^LITTLf^LO^^^^ TOO 'mucH FLOUR^ . .j 



Why IS IT NECESSARY TO CHILL SOME TXPES'OF COOKIE DOUGHS?, 



119 



<3 

^ r 



6. Wh? is uniformity of size and SftAPE^TOF/cOOKIES I.MPORTANT? 




7. What is a test cookie? '*Why make, one? 



J * 



8/ How can^you tell if cookies are done baking? 



9. Why should cookies *be re 
after they are baked? 




E. COOK I? SHEETS * 



1 



10. DiSCaSS, PROPER STORAGE OF COOKIES. 




r: I 
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Cookie Wqrkshfftt (Key) ** . , 

Of WHAT NUTRniONAL -value ARE COOKIES? * ■ 

Provide CARBOHYDRATES for energy. 

I ^. ■ ■ / ' ' ' > 

. LIST THE SIX TYPES^OF COOKIES^ ONB CHARACTERISTIC^OF 
, EACH/ AND ONE EXAMPLE OF EACH. ' • • . 

Bar COOKIES - cake-like TEXTURErBROWNIES 
REFRIGERATOR COOKIES - CRISP TEXTURE-DaTE PINWHEELS ^ 

JROP- COOKIES - DROPPED BY mounds-Chocolate chip cooki«$ 
Pressed cookies - buttery FUvoR-SpRfTz 

lOLDED cookies - CRISP. TENDER TtXTURErPEANUt BUTTER 

COOKIES 

ROLLm-COOKIES - DOUGH ROLLED bUt-SueT^r^OKIES 





List three basic ingredients FouNyiN all types- ob 

COOKIES, . , ■ 

FlOUR/ SUGAR/ LIQUID 

WhAt happens to cookies if -you add too much flour? 
too little flour? • ' , 




00 much flour - dry/ crumbly ■ ' '^>:' 

oa little -flour - blat/ hard w 

Why is ,it necessary to chill some types -of cookie 

DOUGHS r . ' 




'I 



Rich DOUGHS MAY' NEED -to be chilled to. partially harden 

THE BUTTER OR SHORTENING. ■ ' ' . 

Aw 1$ UNIFORMITY OF SIZE AND SHAPE OF COOKIES IMPORTANT? 

a' ■ ' ^ '■ ■■ . ' ■ • > 

Attractiveness OF cookies ON SERVING pLA"PPEit. 
What is a test c^cikie? Why make one? • 
First Cookie baked ,to check -the batter' o\^d6ugh. 

How can you -TELL Lf? ,C0OKIEs!'AftE DONE BAKIN( 

Check TIME - cookIeTsHould be golden brown.' 
Why should COOKIES' be. removed from the cookie- sheets 

AFT^R they are BAKED? ^ 

Cookies bake until removed' from cookie sheet,' Cookies 
left.'on- ct)ok ie sheet may become damp and "soggy 'on > the 

.. BOTTOM. ■ . ■ ,. . . 



f 
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10. Discuss PROPER storage of cookies. 



J 



§I2SI SS'-Y ONE' TYPE OF COOKIE fN EACH CONTAINER. 
5l°,5L^vRI?P> THIN COOKIES 4 N CONTAINERS WITH LOOSf 
S^^SSi:^ IlJHT-FITTED COVERED CONTAINERS ARE BEST 
FOR SOFT COOKIES^.. - . ' 



1 . 
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Lab EvALUATinN 

Rate yourself and your lab partners as tI) how well you ful- 
fltled your lab responsibilities by placing checks in the 
appropriate column. 3 = very 600d^ 2 = good^ i = needs 
improvement. blve comments or reasons for each rating. 



KESPONSIBILITIES 



'ERSONS 



1. 



Comment^ 



Head .Cook 

Recipe selection 
Ordering of food 
scheduling details 
>upervision. of 
„ workers /* 
Maintenance of area> 

(FfNAL check) 

Assistant Cook: 

Organizing FOOD 
^-and utensils , 
Measuring and 

„ mXING -OF COOKIES 

. :mafntenance of, area 
(sweep floor). 

WAITER/WATTfiFSR 

BAKIN? AND'COOUNG . 

COOKIES^- ' 
MAIWtENANCE OF AREA' 

(dry DtSHES) 



u ■ 



Sub Totals 
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KESPONSIBILITIES 
OF PPRSQNS 


5 


2 


1 


COMMFNTS 


BuserRL/HosTP5?s 


r 








Att(?active arrange- ' 
ment of cookies • 
^.qn platter 
Setting TABLE . 

Maintenance of area. 

WASH DISHES) 


• 




\ 

^ ; 




^SuB Totals 







\ * 


Total 








,42 Possible Points 

t • : 0 , 







< » 
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pRACTiciN.6 Cooking Ski4.ls 

PpST-TEST ^ , 

^0 BossiBLE Points 



Name 

Class ^ 
Da-te 




1. To beat vigorously. to add apb . " ' 

2. llixtuRE that will pour or drop ' *• 

'3. To LOWfeR TEMPERATURE • . • • 
F00$- CHANGES COLOR FROM" EXPOSURE TO.HEAf * 
8. To LIQUI FY BY HEAT ;,. . . 

10. 'Type of "cookie spritz is 

11, Cake-like cookie ! 

,13. Type of cookie that is ROi{,ED our and cut' into shapes 

111.. ttlX TWO' or more ingredients THQROUGHt.Y 
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moss 

2. To COOK IN AN OVEN 

5,. Mix WITH /V CIRCULAR MOTION • * . ^ — 

- 6. to put dry ingredients through a sieve / 

7. Cutting straight down'«and across bottom of bowl 

8. To combine ingredients ( ■ . 
'9. Rub pan ^lightly with shcirtening or cooking oilV " 
12. Mixing using an up and over motion - \ 
15. Heat oven to correct temperature before putting food 
15.. Mix sugar and fat until .smooth- / 

17. Type of cookie dropped in mounds • / 

18. Mixture that will not pour or drop V____y 

19. Type of cookie that is thin and crisp - cut from roll 

20.. To flatten to DESIRED thickness - 



Practicing Cooking Skills 
Post-test Key , 
hO Possible Points 



Name . 
Cuss 
Date 





A. 



















A ± 




R 



1. 
S 




i 

'Ma 

1.- To BEAT- vigorously TO' add AIR 

2., Mixture thatI will pour or d^op 

3. ' to lower temperature " 

4. Food CHANGS color from exposure to h6at 
8, to liquj,fy by heating 

10. Type of cookie spritz is 

11. Cake-like cookie — ' . 

13. . T^'.PE OF' cookie THAT IS ROLLED OUT AND CUT ' I NTO SHAPES 

J^. Mix two' or more ingredients thoroughly T 
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ACROSS • • 

2. ^To" COOK !n an oven , . , 

5>i> Mix wiTH«^ CIRCULAR motion *" '. 

6, To PUT liRY-.-I^GREDIENTS THROUGH A SIEVE 

/. CUTTING STRAIGHT DOWN AND ACROSS ' BOTTOM OF BOWL 

8. To COMBINE INGREDIENTS 

9. Rub pan lightly with SHORTENiNG OR COOKING OIL 

12. Mixing using an up and over motion * 

15, Heat oven to correct temperature bepor^ putting food in 

16. " Mix. SUGAR and fat until. smooth 

17, Type of cookie dropped in mounds 

18. Mixture that will not pour pr.drop 

19. Type of cookie that is thin and crisp^ cut from roll 

20, To FLATTEN to. DESIRED thickness 
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2. 



4. 




_ meals can 
;t can also pro- 



Lesson 6: Outdoor Cooking 
A. Objectives: 

1- The student will be better able to plan, prepare, and 
evaluate an outdoor cooteut based lapon the menu guide of : 
casserole^ quick bread, salad, cookie dessert, and beverage* 
The student will be better able to pack and organize 
materials needed for an outdoor cookout, |v: v 
Hie student will be better able to evaluate outdoor cooking 
equlpmait* * I 
The student will be better able to safely igiv:e and main- 
tain an open fire or1>aAeque grill. 

^^teneralization: 

. 1, Participation in planning, preparing and sc 
be a source ,of pleasure and satisfaction, 
vide an opportiiiity for creative expressic 

Learning Activities : 

1* Magazine Article : "Planning Ahead for Oiidoor Cooking", 

forecast, i^ril 1975 85 

2. Discussion ; What are the advantages and disadvantages, of 
outdoor picnics and outdoor cook^? . 

3- List ; Foods suitable for a picnic lunch or family cookout. 
Analyze in terrfs of nutritional value of food. Discuss 

, preserving viiole^omeness . ' 

4- Dencnstr^ion : ffaw to prepare and pack a well-balanced 
lunch.. ~~ ' 

5; Discussion :. What are some practices to consider xAien 
cooking outdoors? (Such afe lifting fires, providing pro- 
per ventilation,' controlling grease drippings, and handling 
utensils over an open flameO 
6- Analyze a Itoplay : Outcteor cooking. equipment supplied by 
a local utility conp^. " ^ ' , 

7. Resource Person ; Sudh as a scqtit leader, experienced camp- 
?r, or backyard chef to dencn^trate how to safely cook a . 
meal outdooxB using a .variety of equipments ^ _ 

8. Make availeble to classmates several recipes adapted to 
outdoor cooking. . 

9. Lab : Pian>^prepare„ and evaluate an outdoor cookout with 
basic menu of: casserole, quick bread, salad, coolcia 

dessert, beverage. 



E. Post-test . 

1- a menu fcr outdoor cooking, desc 

will be prepared, >*iat equipment is 
practices are to be remembered. 



how each food 
*d and what;- safety 



FRir 
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Further Activities: ^ 

1. Research tiie history of outdoor cookery. 

2. m Family Cookout Ni^t • . ' . — • 

3. Plan, pr^are, and evaluate a. cookout for-your family. 

4. Creative Cookery Day - you are on a fishing trip and are 
canping on a remote island. You have come back fran a • 
long session of fishing and are famished. But as you 
approach the shore you see a bear is -eating yoiir food. 
Luckily, the noise of ycnir boat scares the bear anky, but 
he has eaten everything but the canned foods which include: 

Plan a menu from these supplies. ' ' " 

, Suggested Resources: • . " 

1. Kits * 
a.' •'Let'g Get Organized" - Tifliperware 

2. Books 

a. Roupjiing It Easy - Bri^iam Young ^versity Press 
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AME . 
LASS 
ATE \ 

."PUNNtNWHEAD FOR OUTDOOR-DINING" ■ ■ 
* . By. Anne MAnno. , '■ " ■ ° 

Call it a 'picnic^ a barbecue^ or a cookout - . it is 

unanimously acclaimed as a fun OCCASlbN FOR EVERYONE! WEATH- 
ER-PERMITTING^ THIS KIND OFiOUTDOOR DINING HAS LONG' BEEN ES- 
TABLISHED AS AN Am^ERICAN WAY OF LIFE "i WHETHER IT BE A CLAM- 
BAKE IN Maine/ A chuck-wagon meal in.thE^outhwest^ a luau^. ' 

OR A PICNIC RIGHT IN YOUR OWN BACKYARD, ParKS^ BEACHES^ 
CITY OR COUNTY PICNIC GROVES^ AND WOODLANDS ARE OTHER POPULAR 
GATHERING' PLACES FOR THESE OUTINGS. ' ' ' 

. The'FAVORITE FOODS for a PICNlfc ARE AS VARIED A§ THE 
IMAGINATION DICTATES. M SOME^ OUTDOOR DINING MEANS COLD 
FRIED XHICKEN^ FRANKFURTERS^ HAMBORGERS^ SALAD/ CARBONATED 
DRINKS^ AND ICE CREAM. To OTHERS^ IT MEANS SANDWICHES^ PICK- 
LES^ RELISHES^ WATERMELON^ AND COLD BEVERAGES..* 

A PICNIC^ CASUAL THOUGH IT„Ml|&SEEM^ REQUIRES 'SPECIAL* ■ 
PREPARATION BEHIND THE SCE^E. ByXAREFUL PLANNING^ IT CAN . 
BE A RELAXED AND ENJOYABLE OCCASWJJ FOR ^VERYONE^ WITHOUT 
j9|NY OF THE POTENTIAL HEALTH HAZARDS FROM FOOD-BORNE ILLNESSES. 

y More food poisoning occurs in warm weather than. at any other 

TIME_QF YEAR BECAUSE.,IT CREATES A FWVORABLE TEMP^E^ATURE FOR 
BACTERIA *T0 GROW RAPIDLY. - ^ 



■ FOOD SAFETY FAm 

WhOUESOMe FOOD I'S LItMLL-Y IN TrtE* HANDS OF THOSE WHOr 
PREPARE AtJD SERVE IT.' HoW THE PERSON SHOPS. STORES., PREPARES., 
AND SERVES THE FOOD IS EXTREMELY IMPORTANT. ; - , ' 

^ When PREPARING Meals for /v-Ptdfe/JoNE should- be as 

CAREFUL lli handling FOODS AS^WHEN SERyiNG MEALS AT: HOME. AlL 
WORK SURFACES MUST BE SCRUPULOUSLY CLEPitiy INCLUDING THE WOOD 



;REPRkTEi);FROM BMI^ Home Economics (c) 1975 by 
ScHOLAsq-ic tJAGAZiNES/ Inc.'' : . -^r^ ' :- t 
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CUTTING BOARDS AND COUNTER TOPS. NeVER PLACE COOKED OR 
. READY-TO-SERVE FOODS ON A SURFACE OR IN A UTENSIL WHICH HAS 
BEEN USED FOR RAW MEAT/ FISH^ OR POULTRY^ UNLESS THAT SURr 
f^£! OR^ UTENSIL HAS:BEEN THOROUGHLY WASHED WITH SOAP AND HOT. 
WATER. If POSSIBLE^ USE SEPARATE CUTTING BOARDS FOR RAW AND 
COOKED FOODS^JTO AVOID CONTAMINATION. WASH HANDS OFTEH 
: DURING FOOD PREPARATION. ° / 

Cooked foods that are to be eaten cold at the picnic 

SHOULD BE CHILLED RAPIDLY. Do' NOT CUT> SLIj:E^ OR DICE UNTIL 
JUST EJEFORE YOU ARE READY TO USE THEM. - • / /^\ 

' (ABOVE^KoOp^ ^^^^ <BELOW i|0°F.) AND HOT FOODS HCT 

^ Take along disposable washcloths^ plates^ and utensils. 
Paper napkins are indispensable. pREMorsTBiED towels are 
convenient for quick cleanups. ^ - * 

Plies and mosquitoes^ at a picnic area can" be carriers 
of bacteria. when using an insect repellent^ qeserve all the 

most gentle breeze can deposit droplets of the fine mist on 

THEMi " ^ 

c • ^ 

PICNIC PI ANNTNfiTTP.9 i>. . ,> . „ 

Insulated chest or picnic coolers. will keep food cold 
IF properly packed. Be sure to use enough ice or canned 

' COOLANTS AND DO NOT CROWD THE. FOOD. PLACE THE COOLEft IN A- 
SHADY SPOT TO HELP KE.EP THE ICE FROM MELTING TOO FAST. Do 
NOT OPEN THE COOLER UNNECESSARILY. REMOVE FOOD ONLY JUST 
BEFORE SERVING "OR COOKING. TIME. ■ . 

1 ^ Use, A CpOLff? FOR all protein and perishable FOObs^ SUCH 

AS FRIED CHICKEN., BAMED MEAT LOAVES/ COOKED SAUSAGES OR 
tUNCHEON MEATS., READ\NtO-EAT HAMS., SAUDS., AND OTHER PERISH- 

- ABLES, Raw meats /^TO be COOKED at the PICNIC SITE., SHOULD 
ALSP BE STORED 4N A COOLER^ BUT^MUST BE -CAREFULLY WRAPPED AND 
CHILLED. It is A GOOD .IDEA TQ FREEZE THESE BEFORE PACKING 
AND TAKE THEM ALONG IN THE FROZEN STATE. :AS- AN ADDEl) BONUS., 
THEY WILL ALSO HELB KEEP THE^ TEMPERATURE OF THE INSULATED 

, COOLER LOW. Casseroles should be chilled/ stored in -the cool- 
er/ AND HEATED At T^E PICNIC SITE JUST BEFORE MEALTIME. iF. 

, IT IS NECESSARY TO CARRY HOT CASSEROLES F.ROM HOME FOR SHORT 

• TRIPS^ WRAP THEM IN SEVERAL THICKNESSES OF NEWSPAPER AND #JE 
or; TAPE COVERS TIGHTLY. VACUUM JARS AND -JUGS ARE FINE FoIR; 

. HOT BEVERAGES/ SOUPS^. AND SEMIrUQUID^ HEALS^ SUCH; AS BAKED ' 
BEANS., STEWS/ AND THICK CHOWDERS. \ 
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^- Because some protein foods ^ such as potato salvvd wtth 

^' »GS. SHRIMP SAUD. AND COLD CUTS ARE NOT HEATED BEFORE tSfy 

i'J'S^i5^n^"^lS"°"^.^^ KEPf COL£%!l?iL"?S??iMi'?SiY^^^^ 
JO SERVED.' WiDE-MOUTH VACUUM BOTTLES AND OTHER INSULATED 
^pAINERS.ARE EXCELLENT AipS IN KEEPING THESE TOODS^ 

■ AD c«.m^?S2!° SALADS CONTAINING MAYONNAISE, SALAD DiiiESSING, 
S2p5?mS cream DResSINGSSHOOLD BE THOROUGHLY CHILLED uItiC ' 

T^si^M^EVIiS^ ''''' h ™ ~ 

' «fl2!!!:"''S^ EGGS REQUIRE EXTRA SPECIAL CARE IN HANDLING 

fSSnS-^ISPS^^^NiNG.. Avoid using cracked or soiled'eggsT 
, Thoroughly prech ill hard-cooked or deviled eggs before pack- 

• i2?Mr2S 5 ^i^NIC. For. ADDED CONVENIENCE. PLACE CmLLED^ 

DEVILED EGGS IN A FOIL-LINED EGG CARTON OR IN MUFFIN PANS 
^ LINED WITH FOIL. THEN STORE IN ICE CHEST. ' ^ 

?0R BARBECUING UNCOOKED CHICKEN. THE SAFEST PROCEDURE ' 

■ ' /\T2 ^Sp^SLipJSrlSS'^^^SF WASHED AND FROZEN CHICKEN PARTS 
NIN THE FROZEN STATE. OR, THOROUGHLY PRECHILL THE UNFROZEN 
fS^^K^^i'^.ffif REFRIGERATOR AND THEN STORE WELL CHI [lED. 

iSwrS Remove. JUST before pucing on the grill. 

N^VER partially cook POULTRY WITH THE THOUGHT OF FINISHING • 
I2f.S2S'^IS^.'-'^T^^^^ °N THE PICNIC GRILL. At HOMe/cOOL , 

ru\?^l^ '^USSK COOKED. For short trips, pack the 

CH LLED. COOKED JIHICKEN IN PLASTIC CONTAINERS OR ALUMINUM 
Ki^A-.r-tS'^ LONGER PERIODS. PACK IN AN INSULATED CONTAINER OR ^ 
i^ix^S^^L-JP '^^MOVE ONLY AT SERVING TIME. IP YOU PLAN ON 
nfS^^K?x£"ISK!K ^^^^^^ COOKED CHICKEN CUBES AND COM- 

SiS^S^^V^"^'^ S-'^'-AD INGREDIENTS JUST BEFORE PACKING IN THE 
COOLER. The cubes will StOWLY DEFROSJ en ROUTE^WH STILL 
KEEPING THE OTHER INGREDIENTS COLD. ' ' 

rARPvtSf^^'^^nSS f ft5h^iAS9P OF TiMEi FOR .^AFEJiVNir EASY' 

SB?S^?K^;«.rORM_INTO PATTfES AND FREEZE ON A COOKIE SHEET..-^! 

They. MAY be partially DEFRostjED dR cooked f^ 

/ rZEN ON THE OUTSIDE^GRCLL. ST£AK; AND CHQPS;^eAN ALSO bI^P^ 
pared, this WAY .for THE^PUTDOOR; BARBECUEr RemeMBE^> FObDS 

' JB^ f^'^OZEN- STATP jEQU^EjABW Tp'^fMES AS 

12 fc?2L0X^LP''0PERLY PREPARE4.BbT :eOALS. BEEf' PRODUCTS MAY 

S'^^^t BUT PORK AND t?p.U.L,TRY PRODUCTS <MUSn^ ?BE COOKED 
THOROUGHLY. : FOR ADDED CONVEN lENCEiSUSE. ALdMINUM F0 1 L tO LINE 

PpiAL^AlrtR-T^^^ ^^ ^^^^ 

' .;J£.^^^ ARE yNdR|AM;ABaUt EASILY aVA I LA^^^^^ 

IN6 WAm FREEZ64WATER IN /SEAtABLE PLASTIC BAGS Or^LAl-TIC - 
CONTAmERS WITH T46HT FITTING LfDS - IHEY'liERVE DOUbLE^D^ 
jy COOJ.ING WHILE BE me-T iRE WATERt CAN ALSO B% ■ 
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OR FOR RECONSTI- 



iJ?.??..P MAKE^^COFFEE. TEA,-" OR INSTANT SOUPS. 
TUTING FROZe* JUlCE^ AND FRUiT DRINKS. - 

r.r.r.J^^^^^ VEGETABLES CAN ALSO BE COOKED ON- THE GRILL. 
^S?i''y^I"^^^''2?^N ^N T*^^ C"ESCr TO HELP KEEP OTHER FOODS 
CHILLED. lO-COOK^ WRAP THE VEGETABLES TIGHTLY IN HEAVY DUTY 
ALUMINUM FOIL. ADDING A LITTLE WATER AND SEASON NG.rALLOW 
AT LEAST HALF AN HOUR FOR COOKING. MaNY OTHER FOODS THAT RE- 
QUIRE COOKING, ON THE OUTDOOR GRILL CAN BE CQOKED IN FOIL WRAP 
OR ON T9E END OF A SHARPENED SJICK. 

• Salad greens can be wa'^ed. dried, and then chilled in 

&AlJ^"JkJ;cf?X&''P CONTAINER OR SECURELY CLOSED PLASTIC BAG . 
MSfi?nI2^^4^?/'-^^^P THE BOTTOM WILL ABSORB THE EXCESS 
unlrJc^f^o nJS^° PSfF^N^ CARRIED^SEPARATELY. IN A 

l^lJhl CONTAINER. TO BE ADDED AT THE LAST 

MINUTE. , ' , 

cM«\^^^'^'^ ^ POPUUR PICNIC FOOD. "CoOK-BEFORE-EATING" * 
Si°u,t!J^! ^"^"^"-^ SAKED AND THEN KEPT WELL. CHILLED TO : 
p??Mi/S?tr' SLICE. THINLY AND SERVE FOR SANDWICHES AT THE 

AMn J22fll^'^'^^° BREADS CAN BE MADE DAYS OR WEEKS IN ADVANCE- 
SSS-,r5°^!? TP ."AVE ON HAND^^FOR THESE GATHERING'S. CaRRY THEM 
FROZEN. SINCE THEY DO NOT TAKE LONG TO DtFROST. -Sl?CE AND 
ffS'^.^/'"' MEALTIME TO ACCOMPANY THE OTHER FOODS OR TO' MAKE 
SANDWICHES WITH THAT WOME-BAKED FLAVOR. ; . ''"^^^ . 

oA^^v,^^^^^''''" PAVORITES INCLUDE CAKES OF ALL KINDS, .'BaKE. 
D^Sc^' ^F^SS^y^ '^^^^ DIRECTLY FROM RECTANGULAR OR SQUARE CAKE. 
?^A?;v LK5II^?: PROTECT- THE TOPPINGT WITH .WOOD PICKS PAR- 
m^kty.^^.^^F^^A^N THE TOP. THEN COVER LIGHTLY^ WITH FOIL OR - 
^"-SO ^00° ARE BAR AND NONCRUMBLY COOKIES.- FRESH 
fE^^I?;;.^'^NNED. INDIVIDUAL SERVINGS OF FRUITS AND PUDD I NGs7 
§SS T"AT CAN BE TOASTED OVER THE COALS ON .SKEW- 

cRS t)R TWIGS I * 

MCA. lnn?;21^ SAVE INSUUTED COOLER, PUN YOUR PICNIC . 

^EAL AROUND FOOL-PRQQf" FOODS SUCH AS PACKAGED. SlTcED BREAD. 
£Kli^^;lnS§f!?.^°°'^^° EGg^. . FRESH FRUITS. -DRIED FRUITS AND 
I^ffiSi COOKIES, AND CANNEI^JBEVERAGES. FOR THE'MEAT ITEM. 
£?2°^!;ANY CANNED MEAT OR" POULTRY PRODUCT. I.E.! CORNED BEEF. 

SALAMI. PEPREFQNI. THURINGER.' AND LEBANON 
SSkSnS'^ir.ohA^N^^ "^^AT MIXTORES CAN BE HEATED RIGHT IN THE CAN 
SSSKJ^''^^^^ °N YOUR FAVORITE BREADr A WORD OF dAUTION; 
WHENEVER HEATING FOOD IN A CAN. ALvKyS REr^OVE tHE LID FIRST. 

*.oe,..J9S ^"°^"''^''"ER^ /TRIPS.. BUTTERED'BREAb.SANm^^ STAY , 
FRESH I.N FOIL OR PLASTIC WRAP. If DESIRED. THE THOROUGHLY ' 

S2IwV&°- ^""""^ ^AN BE WRAPPED SEPARATELY FOR .BUFFET-STYLE* ' • 
SfcRVINGi : 
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•DREssls^^°^p^^'5^^^?^^!S2^^^lf.I^!'^^ ^^"^^^^ mayonnaise, salad 

^erf^MPv^trri' TOMATOES. OR HARD-COOKED 

EGGS. J HEY, WILL BE SAFE TO* EAT BUT WILL NOT BE AS PALATARLP 
SINCE FI^EIZIKG CAUSES INGREDIENTS "TTBEPARATE 08 WiDt. 

CARRoi^SfYCKfc CELERY. ZDCCWINI SPEARS. CUCUMBERS ANn 
OTHER VEGETABLE N I BBLERS CAN bTsOAKED IN ICE WATER AND THEN 
PACKED IN FOIL WITH A FEW ICE CUBES TO STAY FRESH. 

~ When planning a picnk menu, remember that the foods 

MUST BE HEARTY ENOUGH TO SATISFY OUTDOOR APPET TES YET BE 
I^SL^S;^'^'''^^ '^ND SERVE OR PREPARE AT THE SITE KeEP THE 
FOODS SIMPLE AND BE SURE TO PLAN FOR SECOND PORTIONS. LEFT- 
OVERS SHOULD BE PLACED IN THE COOLER RIGHT AWAY Chfck TO 
SEE THAT JHERE IS SUFFICIENT ICE TO KEEP THEM SAFE AND ^ ' 

satis^J^nT^Kd' E55o?L'i^^^K^?' '^'^'^ PICNIC fare-:a^ 

CHiiiFn ruriiMRFR .qQHP > , 

soup^cAn^milk^'^'^ condensed cream of celery soup . - " 
[./i cup chopped cucumbers ^ ' ' - . ' - 

l/H teaspoon dried dill ^ ^ . * - ° 

Dash hot pepper sauce ^ 

rff,; / V^^N^^''^ combine all INGREDIEN-f^TTLEND UNtIl SMOOTH. - 

zbk 2up?"''^ ^^^'^ ^^^^^^ SERVING? Yield: about 

,.,dUB ZUCCHINI, cubed • . 

,/Z cup thin CARROT sticks ^ - , ^ 

,/2 CUP DIAGONALLY SLICED CELtRY 

,y2. CUP CHOPPED ONION , , ; 

I/O TEASPOON DRIED DILL ■ ; - < 



,2 16-OUNC.E CANS HOME' STYLE, BEANS 

Combine ALL '.ijpREDifeNTs;' CHILL. Yielbi about S.cupsv ^ 
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SU^ER rni F f^l AW 



TEASPOON' SALT 
,/3 TEASPO0«.EPPER ^ ^ ". - 

Jl TEASPOdHniRY MUSTARD 
. JEASPOONrC^ UERY SEED 
TABLESPOONS SUGAR 
^3 CHOPPED GREEN PEPPER 
ctABLESPOON^ CHOPPED PIMIENTO , 
Jl TEASPOON GIFTED ONION ^ 
^.TABLESPOONS CORN OIL 
l/> CUP VlflEGAR 

5,CWS SHREDDED CABBAGE • _ 

TMnpnfiStlfi'^^ Ott i^^^^PI^ Cover and chill 

THOROUGHLY. YIELD: H SERVINGS. 



tiCUP^ COOKED DICED POTATOES 
' HARD-COPKED«*EGGS^ CHOPPED 



PICNIC PnTATn .9^1 flp 



^^UP CHOPPED ONION 



CUP CHOPPED CELERY / " 
/a CUP,..CHOPPED SWEET PICKLE CHIPS 
CUf* CHOPPED GREEN PEPPER 
^lESPOpNS^CHOPPED FRESH PARSLEY' 
CUPS MAYONNAISE. "''^^ 
4 TEASPOONS SALT . 
Ql% TEASPOON CURRY POWDER ~ ' 

' " ^SPbON DRY MUSTARD . 

TEASPOON PAPRIKA ■ ' . 

H TEASPOON PEPP|l? 

COMBI'NE POTATOES/ EG6S\, ONlONj CELERYi- PICKLES. GRFPN 
CEEiS^ '^'^^ PARSLEY, /Bl^Nd'maYONNAIS^^^^ SALT. GURRY^ 
P0WPER> MUSTARD. PAPRIKA. « PEPPErT foLD INtO POTATO MIX- 




li^:^y!!?Lc|^!coNii^Ns^^^^ - - 



GOP^BOTTLED ITA 




DRlESSINe 



'It 



^°icSlrlSl5t'^I!!!¥??^ SHAKE 
. KEFRIGERATE^U^T^ »t»nihr J) 



Ajsout 2 pups.. 




It * 
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BE^ SANTlWTrHFg 



Jye bread slices r . • 

^OFT MARGARINE r ' ' ' 

JftEPARED MUSTARD OR HORSERADISH SAUCE 

XOAST BEEF SLICES / - ' 

UNTIED -French fried onions \ V • ' 

BAtURAL. Swiss -CHEESE SLICES ' - 

Tomato slices . ^ 

harga^jSeIss &??h' ^^i?^°N^§NT^^^^^^ and 



.t. . MEAT I OAF m MTf^irfpc^ 

J2 CUP UNDILUTED EVAPORATED MILK 

.,. pound ground beef .. 
j2 cup . fine:, dry bread crumbs 
tablespoon prepared mustard 
tablespoons chopped onion ' 
, tablespoons chopped gr^en pepper 

j/g TEASPOON SALT U 
1/8. TEASPOON PEPPER 




IN 



GROUP 



Note: Recipe may be doubled or tripled /or a larger 



♦ 0. 



\ 



V ZIPPY BARRFrilF c?flnrp 

10 3/^r-pUNCE CAN , CONDENSED TOMATO SOUP 
^5 CUP GHILr SAUCE il. " 

TABLESPOONS; SAL^'dii; . . . 

TABLESROpN^^ H^^^^ 
. tAB,l|E$PQONS SRAt^^^^ .. . 

£ppROyS^39ASH;KC^^^^^ ' • . . 

" r . MUjiEgAN/" CO^ lIl&REblENf § . GboiC 6VE^ LbW HEAT 

5<M?TOs. |tir^;^ aboPtT^ps! 

V ^2^^ M ^UP SWEET ' 



GLAZED APRTrnT BANANA BARf^ 

r2 CUP MARGARINE " - 
CUP 3R0WN SUGAR^ PACKED 
- EGGS^ BEATEN 
iO-OUNCE JAR APRICOT PRESERVES 
lEASPOON VANILLA 
,3/4 CUPS :FLOUR ' 
J2 TEAJSPOON BAKING POWDER .. 

,/2 TEASPOON BAKING SODA ' « 

,/H TEASPOOff SALT ■ • - 

CUP WASHED BANANAS 
1/2 CUP CHOPPED PECANS ' ' • 

•Vanilla Glaze . • . 

crrc ^5w".3!'®'^'^iN^ AND SUGAR UNTIL LIGHT AND FLUFFY. AdD 

Ci^'^'S'-'-' 2LEND IN PRESERVES AND VANILLA. AdD COM- 
BINED DRY INGREDIENTS TO CREAMED MIXTURE. ALTERNATELY WITH 
MASHED BANANAS. MIXING WELL' AFTER EACH%mor §n 

fiSI'A/?%P^^g''?S^i8 AND FLOURED W -X # X 2" ?lV . 
SJ^I AT ;>l5Q0p, 35 TO m MINUTES OR^UNT I L WOODEN PICK m- 
|ERTED^ IN CENTER COMES OUT CLEAN. CoOL. SPREAD WITH VaNILLA 

1/4 CUPS confectioners' sugar • . - 

TABLESPOONS MILK : • ' 

'H TEASPOON VANILLA ' . Sf* ♦ 

ASH OF SALT .« / ' 

MTV J?!^^"^ CONFECTIONERS' SUGAR^ .MILK. VANILU. AUD SALfj 
MIX WELLt' V ^ " 



^ ... . . ... .... ^ 



AKSESSES roR .HXiDS'BESQaRCE tMERIAI^ 



EAMPfflETS: ' \ 




^"^""Sn Abcwt.Hbme Baking" - Goieral Foods Kitchens, General Foods Corp. , 
250 N. St. , mte Plgiiis, New York 10625.' (Free in limited quantity) 

••Better Baking^* - Proct^ and Ganble Co. . Public Eelations Department, 
P.O. Box 599, Cincinnati^, Ohio 45.201^; ICreee in44inited quantity) 

:bOOKS^. 

Rou^iing It Easy - Bri^iam Ygvaciz IMversity PressT'-ftwb, Utah 84602. 
<:$4,. 95) - 



CASSETIE TAPE: " . 

"Prerecorded Instructions for Teaching Food Preparatiai Skills" - 
. Dr. Elizabeth Hillier, Department of Home EconoraLcs Education, IJhiver- 
sity of OdahoBoa, Stillwater, Ofelahoma 74074. 



ms: ■ < 

••Let's Get Organized" - ^Ipperware; Educational Service D^artment, 
Orlando, Florida 32802.. ; ($4t75> ' 

•"Ihei^anies in the Cooking Gams" - Ekco flousewares Go. , 9234 W.. Betait 
Avenue, Educational Services Department, Franklin Park, Illinois 60131. 



F^MS:'- • ■'. - - - • .. / ' . . 

"Sanitat^icn: Rules -tee: Saise" - National Education 'Ifedia, Inc. , ' 
IK6a^mtoa*Bpt^^^ Ihcfed, Calif ofeiia ?1436. • \- ' 

"Saaitatioti: VStfy All-thfe Hiss** - Nation^' Educatlon M^jj- Inc. 
15760 Voatura BouleDPsrdj Enci^^ :Cfltifornia::9X43fc . . - " f**^ " 



FHlCTRiPSf 



'G(X*3?;mse'' r .Gaieral l^ls.»";itec. ,^^14111*16^113;. Mraiesota 55440. • 



•'Sfe^lRjnders -fe 
•'Safet^ ill thiB>;iitc^ Inc;-, P.O. Box 2213/ 



SERiCv -^'f^.-:. .\r:.v-- i-i^y^-'-i^^'^-'^-f^-'-''-- ■ ' \ . • • 



"Space Agp Cooking" - Montgqmery ^ferd, P.O. 3(^8339, Department 680-3, • • 
619 W. Chicago Avende, ChicagQ, Illinois 60680. ($8.00)' 
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